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Hon.  N.  B.  Critchiield,  Secretaiy  of  Agriculture: 

Dear  Sir:  I  have  the  honor  to  submit  herewith  a  preliminary  report 
of  the  Dairy  and  Food  Division  of  the  Department  of  Agriculture  for 
the  year  ending  December  31,  1911.  It  covers  the  operations  for  the 
year  and  contains  some  details  that  may  be  useful  for  public  infor- 
mation. 

I  have  the  honor  to  remain, 

Yerj  respectfully, 

JAMES  FOUST, 
Dairy  and  Food  Coiiiniissioner. 
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PREFACE 


]n  view  of  the  Tact  that  the  full  liepurt  of  the  Department  of  Agr:- 
fiiltiire  for  the  year  1911,  coiitainiug  Reports  of  the  several  Divisions 
of  the  Department  will  not  lie  ready  for  distribution  for  some  weeks, 
the  Dairy  and  Food  Commissioner  has,  in  recent  preceding  years,  fur- 
nished the  Head  of  the  Department  with  the  following  preliminary 
report.  In  order  that  this  information  may  be  promptly  made  avail- 
able to  the  public,  its  issue,  as  a  bulletin  of  tlie  Department,  is  an- 
rhorized. 

The  more  detailed  report  of  the  operations  of  the  Dairy  and  Food 
Bureau  will  appear  in  the  regular  Annual  Department  Report. 

N.  B.  CRITCHFIELD, 
Secretary  of  Agi  iculture. 
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PRELIMINARY  REPORT  OF  THE  DAIRY  AND  FOOD  COMMISSIONER 


iXTKoi)  rcTOK Y  re:\iakks 


The  work  of  tUiis  Division  of  the  Deijartmeut  of  Agi-iculture  is  very 
];reciselY  determined  h\  the  language  of  the  several  State  Food  Acts. 
Tlie  general  body  of  food  statutes  remained,  with  two  exceptions  pre- 
sently to  be  mentioned,  the  same  as  in  preceding  years;  hence  the 
general  character  of  the  work  in  the  past  year  has  been  like  that  of 
the  year-s  immediately  preceding.  Since  the  general  nature  of  this 
work  has  been  quite  fully  discussed  in  preceding  reports,  it  probably 
requires  no  discussion  of  its  principles  at  this  time. 

There  have,  however,  been  added  to  the  statutes,  the  enforcement 
of  which  the  Legislature  has  committed  to  the  care  of  the  Dairy  and 
Food  Division,  two  new  and  important  laws,  which  call  for  especial 
consideration  in  this  connection. 

■   •  THE  SAUSAGE  ACT 

The  first  of  these  two  Acts  is  what  is  generally  known  as  the  Saus- 
age Act,  approved  on  the  Gth  day  of  April,  A.  D.  1911.  This  Act  de- 
fines sausage,  prohibits  the  selling,  the  offering  and  exposing  for  sale 
and  the  possessing  with  intent  to  sell,  of  sausage  that  is  adulterated_, 
under  the  definitions  of  the  Act ;  and  then  in  a  third  section  declares 
that  the  following  conditions  shall  be  regarded  as  adulterations: 

First.  The  addition  of  water  in  excessive  auiounts,  beyond  the  limit 
specifically  indicated  by  the  law. 

Second.  The  presence  of  any  cereal  or  vegetable  flour. 

Third.  The  presence  of  coal  tar  dye.s,  certain  chemical  preserva- 
tives and  other  substances  injurious  or  deleterious  to  health. 

Fourth.  The  presence  of  diseased,  contaminated,  filthy,  or  decom- 
posed substance,  products  from  a  diseased  animal,  or  one  dying  other- 
wise than  by  slaughter,  or  from  substances  so  stored,  transported,  or 
handled  as  to  render  them  unfit  for  use  in  foods. 

Prior  to  the  passage  of  this  Act,  it  had  been  known  for  some  time 
that  serious  abuses  existed,  Avidespread,  in  the  sausage  trade.  It  is 
true,  that  owing  to  the  ^National  Meat  Inspection  Act,  the  raw  ma- 
terials used  for  the  production  of  tliis  very  generally  used  food  ])io- 
duct  were,  in  all  large  establishments,  brought  under  the  careful  ex- 
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fimination  ot  governuieut  experts,  and  that,  as  a  result  of  the  national 
inspection,  the  sanitary  character  of  the  meats  used  had  been  quite 
fully  insui'ed,  as  respects  the  sausages  produced  in  establishments  of 
such  extent  as  to  come  within  the  scope  of  the  National  Act.  Fur- 
lliermore,  the  enactment  and  enforcement  of  the  Pennsylvania  law, 
by  which  the  slaughter  of  animals  for  use  as  food  is  placed  under  the 
supervision  of  the  State  Veterinariau,  have  materially  increased  the 
safety  of  the  public  with  respect  to  the  products  coming  from  the 
rtuialler  local  butchering  establishments.  It  is  believed,  therefore, 
thai  the  sanitary  risks  had  been  ciuite  materially  reduced,  if  not 
vrholly  removed,  as  the  result  of  the  operation  of  the  national  and 
slate  laws  just  mentioned. 

With  respect  to  the  use  of  artificial  coloring,  by  whose  employment 
to  dye  the  casing  of  sausage,  its  appearance  is  so  changed  as  to  de 
ceive  the  purchaser  concerning  its  quality,  and  to  lead  him  to  accepi 
rjs  a  prime  article  sausage  made  from  inferior  meats,  prosecutions 
bi'ought  under  the  general  food  law  of  the  state  had  very  largely 
4ljniinished  this  undesirable  practice.  The  same  statement  applies 
also  to  the  use  of  boric  acid  and  other  preservatives,  formerly  much 
used  by  some  sausage  manufacturers. 

The  incorporation  into  the  present  Sausage  Act,  of  these  sanitary 
provisions,  and  also  of  those  relative  to  the  use  of  coal  tar  dyes  and 
of  chemical  preservatives  in  sausage,  was  made  necessary,  howevei-, 
because  of  the  legal  principle  of  giving  to  recently  enacted  hnvs  prior- 
ity of  application  over  laws  earlier  enacted  upon  the  same  subject. 
The  purpose  of  the  re-enactment  of  the  special  provisions  here  under  ^ 
consideration,  was  to  make  sure  that  the  general  principle  adopted 
by  the  Legislature  in  enacting  the  Pure  Food  Law  of  May  13,  1909, 
should  also  apply  in  the  case  of  sausage. 

The  most  important  new  features  appearing  in  the  present  Sausage 
Act,  are  those  prohibiting  the  addition  of  excessive  amounts  of  water, 
and' of  cereal  or  vegetable  flour.  For  the  information  of  the  consumer, 
I  desire  to  state,  in  this  conection,  the  reasons  for  urgiug  the  in- 
clusion of  these  prohibiticnis  in  the  present  Sausage  Act,  which,  in 
this  respect,  differs  not  at  all  in  principle  from  the  General  Food  Act, 
but  (mly  making  specific  a  prohibition  already  implied  in  the  general 
food  law,  to  the  end  that  the  manufacturers,  the  consumers  and  the 
courts  might  more  clearly  understand  and  more  efficiently  enforce 
these  principles,  as  they  affect  sausage. 

The  general  definition  of  sausage,  incorporated  in  the  Act,  is  es- 
sentially that  adopted  by  the  Association  of  Official  Agricultural 
Chemists  and  the  Association  of  National  and  State  Food  and  Dairy 
Departments,  upon  the  reconmiendation  of  their  joint  committee  on 
food  standards,  who  had  devoted  several  years  to  the  study  of  the  sub- 
ject, and  had  not  only  familiarized  themselves  with  the  literature  per- 
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taining  to  it,  but  had  visited  packing  establishments  and  conducted 
extensive  correspondence  with,  and  granted  hearings  to,  the  sausage 
manufacturing  trade.  It  is  recognized  that  under  the  name  "saus- 
age," and  more  particuharly  under  its  German  equivalent  "wurst,"  a 
great  variety  of  materials  has  been  included,  and  that  in  certain 
comparatively  rare  products,  such,  for  example,  as  bread  sausage 
(brodwurst),  bread  crumbs  were  essential  ingredients.  It  was  clear, 
however,  that  the  addition  of  such  materials  to  the  general  body  of 
products  recognized  under  the  name  "sausage,"  was  abnormal,  and 
generally  regarded,  even  in  Germany,  the  home  of  sausage,  as  an 
abuse.  The  objection  to  the  introduction  of  starchy  substances,  such 
as  cereals  and  vegetable  flour,  is  not,  of  course,  owing  to  objections 
to  them  as  unfit  for  food,  or  as  absolutely  lacking  in  food  value,  but 
because  they  replace  and,  especially  with  the  water  they  hold,  make 
possible  the  omission  of  very  considerable  quantities  of  the  normal 
sausage  substance,  meat.  The  result  is  that  the  consumer,  who  buys 
the  sausage,  is  deceived.  He  supposes  that  he  is  securing  for  his  use 
a  purely  meat  pr'oduct,  except  for  the  seasoning  used  in  the  sausage 
mixture,  when,  as  a  matter  of  fact,  he  is  made  to  pay  meat  price  for 
starchy  substances,  costing  at  wholesale  not  more  than  three  cents 
per  pound,  and  for  much  larger  quantities  of  water,  costing  the  manu- 
facturer ]>ractica]y  nothing.  This  condition  is  manifestly  undesir- 
able. 

In  fairness  to  the  manufacturer,  his  arguments  for  the  use  of  these 
materials  ought  here  to  be  stated.  He  claims,  in  the  first  ])]ace,  that, 
during  the  operation  of  chopping  the  meat  and  seasoning  it,  to  fit  it 
for  making  high  quality  sausage,  it  is  necessarily  exposed,  in  a  finely 
divided  condition,  to  the  air,  and  thereby  loses  a  considerable  portion 
of  its  normal  water  content,  and  that,  consequently,  it  becomes  too 
dry  to  reduce  to  a  mass  of  such  consistence  that  it  can  readily  be 
stuffed,  by  the  customary  processes,  into  the  delicate  casings  and  that 
it  is  necessary,  therefore,  to  add  water  sufficient  to  bring  the  sausage 
mass  to  a  consistence  fitting  it  for  stutt'ing.  The  Legislature,  in  pass- 
ing the  Sausage  Act,  recognized  that  there  was  a  measure  of  fairness 
in  this  claim  of  the  manufacturer,  and,  therefore,  pi'ohibited  the  addi- 
tion of  water  only  in  excess  of  those  quantities  needed  to  bring  the 
meats  back  to  the  moisture  conditions  normal  to  fresh  meats  of  the 
kind  used,  believing  that  no  further  tolerance  of  added  water  is  neces- 
sary to  the  manufacturer  who  prepares  a  sausage  meat  of  the  usual 
tissues,  used  in  common  proportions,  one  to  the  other. 

It  may  be  stated  at  this  point  that,  in  fixing  this  limit  of  tolerance 
for  added  w«ter,  the  Legislature  was  not  making  a  provision  that  Is 
incapable  of  reasonable  enforcement,  since  it  is  possible  to  determine 
by  chemical  means,  the  fact  that  water  is  or  is  not  present  in  excess 
of  the  amount  normal  to  fresh  meats.    Such  meats  vary  much  in  mois 
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ture  it  is  true,  acccn-dino-  as  they  are  derived  from  fat  or  lean  auimals. 
but  the  moisture  supply  in  the  meat  tissue  bears  a  quite  constant  rela- 
tion to  the  nitrogenous  substances  of  the  meat,  so  that  by  determining 
both  the  amount  of  moisture  present  iu  the  sausage,  and  also  the 
quantity  of  nitrogen,  it  is  practicable  to  discover  ^^■ide  departure  from 
the  normal  relation  between  these  two  substances. 

The  manufacturer  has  urged  that  the  use  of  starchy  ingredients  m 
sausage  has  been  quite  general  in  this  country,  and  that  the  length  of 
time  during  which  it  has  been  thus  used,  as  well  as  the  large  propor- 
tion of  sausage  makers  who  have  followed  this  practice,  should  be 
rie<Tarded  as  having  established  for  the  sausage  manufacturer  a  right 
to^'such  practice.  Thei-e  is,  however,  no  evidence  to  show  that  the 
consumer  has  been,  at  all  generally,  aware  that  under  the  name  "saus- 
age" lie  has  been  buying  cereals,  or  vegetable  flour,  together  with  the 
very  considerable  proportions  of  water  they  will  hold,  when  m  the 
cooked  state,  instead  of  the  meat  they  replace,  and  at  the  prices  or 
such  meat.  For  this  reason,  the  right  to  use  such  materials,  at  least 
without  a  declaration  of  their  presence,  is  not  to  be  admitted. 

The  manufacturer  further  claims  that  the  use  of  such  starchy  ma 
ferial  in  sausage  is  necessary  as  a  "binder,"  that  is,  as  a  substance 
loosely  cementing  the  meat  particles  into  a  common  mass  and  holding 
them  together,  not  only  during  the  stuffing  process,  but  also 
during  the  later  storage,  transportation,  and  even  the  cooking. 
It  is  true  that  certain  sausage  ingredients,  especially  lean  meats, 
used  without  the  presence  of  other  usually  included  meat  parts, 
do  not  unite  to  form  a  coherent  mass,  particularly  when  the 
meats  are  not  properly  seasoned,  and  that,  therefore,  sausages 
prepared  from  these  materials  alone  lack  certain  of  the  desirable 
qualities  of  the  best  made  sausages,  and  that,  in  such  cases,  the  pres- 
ence of  cooked  starch,  holding  large  amounts  of  water,  does  add  some- 
what to  the  appearance,  and  other  physical  characters,  of  the  sausage, 
but  it  is  also  true  that  cereals  are  not  used  at  all  generally,  where 
more  expensive,  good  quality  pork  is  included  as  part  of  the  sausage 
mass,  and  that  starch  serves  to  give  to  the  inferior  sausage,  similarity 
in  appearance,  and  something  of  similarity  during  cooking,  to  the 
more  expensive,  high  quality  product.  ,  .  n 

Under  the  provisions  of  the  National  Meat  Inspection  Act,  all  saus- 
ages to  which  cereal,  potato  flour,  or  other  vegetable  flour,  has  been 
added  are  required  to  declare  such  addition  upon  the  labels  under 
which'  they  are  sold.  These  labeling  requirements  are  quite  readi  y 
carried  out,  so  long  as  the  product  is  held  in  the  original  wholesale 
xmckage  but  are  less  satisfactorily  applicable  to  the  conditions  of  the 
retail  trade,  in  the  course  of  which  the  product  is  very  commonly  re- 
moved from  the  container,  so  that  the  buyer  is  not  informed,  as^it  was 
iBtended  he  should  be,  concerning  the  real  nature  of  the  product  he 
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is  buying.  There  was  a  second  reason  for  the  course  taken  by  the 
Pennsylvania  Legislature,  in  framing  the  present  Sausage  Act:  Dry 
starch,  when  cooked  in  the  presence  of  Avater,  takes  up  and  holds  in 
the  thick  parts  thereby  formed,  a  number  of  times  its  own  weight  of 
water,  ''i'he  declaration,  therefore,  of  the  presence  of  the  starch  alone, 
fails  to  inform  the  buyer  of  the  much  more  important  added  water. 

The  statement  of  the  results  of  the  examination  of  sausages  retailed 
in  I'ennsylvania  during  1911,  which  will  be  made  in  a  later  paragraph, 
must,  1  believe,  convince  the  public  of  the  need  for  this  legislation. 

THE  MILK  AND  CEEAM  ACT 

On  eiune  8,  liHl,  the  Governor  approved  a  new  Act  relating  to  milk 
and  creau',  repealing  all  earlier  Acts,  or  parts  of  Acts,  inconsistent 
with  the  provisions  of  the  new  law,  but  specifically  retaining  in  force 
the  Act  of  June  10,  3  897,  prohibiting  the  adulteration  or  coloring  of 
milk  and  cream  by  the  addition  of  so-called  preservatives  or  coloring- 
matter,  and  the  Act  of  April  19,  1897,  amending  the  first  section  of 
the  Act  just  mentioned.  The  general  milk  Acts  thus  repealed,  es- 
pecially the  Act  of  1909,  were  similar,  in  their  general  intent,  to  the 
new  Act,  especially  as  they  related  to  milk,  for  both  Acts  prohibited 
the  c  atering  and  skimming  of  milk,  although  not  prohibiting  the 
sale,  as  such,  of  skimmed  milk.  The  older  Act,  however,  omitted  the 
expression  of  a  fixed  standard  for  this  impoi'tant  food  product,  in  this 
respect  at  least,  that  it  did  not  include  any  statement  of  the  least 
quantities  of  milk  solids  and  of  milk  fat  that  would  be  regarded  as 
necessary  to  make  milk  legally  salable  for  general  consumption. 

In  this  respect,  the  former  Pennsylvania  Milk  Act  differed  from 
that  of  most  states  in  the  Union,  and  was  far  more  difficult  of  enforce- 
ment. 

In  fixing  limits  of  composition  for  milk,  the  Legislature  has,  in 
reality,  recognized  a  principle  not  recognized  in  the  preceding  State 
Milk  Acts,  namely,  the  principle  that  milk  sold  without  qualification, 
under  the  name  "milk,"  must  not  only  be  free  from  adulteration  by 
skimming  or  watering,  but  must,  also,  not  be  abnormally  inferior  in 
its  composition,  from  causes  other  than  direct  manipulation  by  dairy- 
men or  milk  vendors.  It  is  true  that  milk  produced  by  different  cow.s 
differs  very  much  in  composition,  and  also  that  there  are  marked 
variations  in  the  composition  of  milk  produced  by  the  same  cow,  under 
different  conditions  of  feeding  and  management,  and  at  different  times 
during  the  period  of  lactation.  Where,  however,  good  management, 
including  proper  feeding,  is  maintained,  these  variations  are  less  than 
where  poorer  methods  of  management  prevail.  There  are,  it  is  true, 
certain  rather  constant  differences  in  the  character  of  milk  produced 
by  cows  of  different  breeds,  or,  at  least,  by  certain  strains,  or  classes 
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of  animals  in  the  different  breeds;  and  among  these  strains,  certain 
families  of  the  Holstein  and  other  Lowland  breeds  of  cattle  qmte  tre- 
qnently  produce  milk  low  in  both  solids  and  fat.  It  is  also  true  thac 
animals  of  these  breeds  are  heavy  mdlkers,  as  a  class,  and  that  m  many 
regions  of  the  United  States  these  breeds  have  been  preferred  by  dairy- 
men supplying  milk  for  direct  consumption,  because  of  certain  advan- 
lages  tiey  gi^'e  them  for  milk  production,  and  in  spite  of  the  inferior 
richness  of  the  milk  they  produce. 

Certain  other  facts,  however,  need  to  be  considered,  m  determining 
public  policy  with  respect  to  the  standardisation  of  this  highly  import- 
ant human  food.    In  the  first  place,  the  milk  sold  at  the  present  day 
for  direct  consumption,  is  very  rarely  the  unmixed  product  from  a 
single  cow,  but  is  usualy  the  mixed  product  from  a  herd  of  cows. 
The  variations  in  herds'  milk  are,  therefore,  those  which  need,  chiefly 
to  be  considered  in  determining  the  minimum  limits  of  composition 
in  normal  milk,  and  the  variations  in  herds'  milk  ai;e  very  much  nai- 
rower  than  those  observed  in  the  case  of  milk  from  single  cows.    I  s 
true  that  some  act  of  mismanagement  of  the  herd,  may  affect  all  the 
animals  in  it  at  the  same  time,  but  the  consequences  of  such  misman^ 
rement  show  themselves  much  more  in  the  alteration  of  the  yield 
of  mi  k  than  they  do  in  its  composition.    Again,  in  herds  maintained 
?  vTh  purpose  of  supplying  milk  for  direct  consumption,  the  cows  do 
not  usually  become  fiesh  at  the  same  time,  but  rather,  are  so  u.anage.l 
■fu  Ms  paiticular  that  the  milk  supply  shall  be  maintained  as  uniform 
s  Ts^btXoughout  the  year.    Consequently,  those  differences  ni 
roii  DOsition  appearing  in  the  milk  of  a  single  cow.  as  its  period  of 
llZT^roiLes,  :re,  by  no  -ans,_so  marked  in  the  ca.  of  mi., 
from  dairy  herds  kept  for  the  purpose  .lUst  mentioned  m^«^' 
ever  be   ranklv  admitted,  that  there  are  herds  of  Low  and  b  eeds 
w  th  no'lack  of  good  management,  produce  milk  that  will  no 
un^ftmly,  nor  even  in  the  average  case,  come  up  to  the  requirements 
of  he  standards  commonly  fixed  for  market  milk.    The  owner  of  such 
a  herd    ,  however,  not  driven  to  the  dire  necessity  of  destroying  the 
herd-  all  he  has  to  do  is  to  introduce  the  necessary  proportion  of 
an  mals,  the  quality  of  whose  milk  is  such  as  to  bring  the  mixed  herd  s 
mTlk  up  to  the  normal  limit;  and  to  accomplish  this  change,  it  is  not 
ne  L  arv  for  him  even  to  reject  the  breed  he  prefers,  because  ther 
have  been  developed  in  large  numbers,  strains  of  the  same  breed  that 
."  producing  milk  considerably  above  the  minimum  limits  m  composi- 

nr:^&"ng  of  mention  in  this  eonnecti^^tha.  t.e.  is 
one  cause  of  variation  in  milk  quality  whereby  the  solids-not  fat- 
o?  m  Ik  are  abnormally  reduced  in  quantity,  over  which  the  dairyman 
a  no  oontral.  and  ag. iust  which  he  cannot  guard,  where  tlie  method 
of  pasturage  enters  largely  into  his  system  of  management.    It  is 
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generally  known,  that  in  prolonged  dry  seasons,  where  the  pasture  be- 
comes very  short  and  scanty,  the  tendency  is  for  the  solids — not — fat 
to  fall  from  one-fourth  to  one-half  per  cent,  below  the  quantity  normal 
to  the  animal,  and  sometimes  the  diminution  of  these  constituents  is 
even  greater.  It  may  be  urged  that  the  dairyman  can,  by  the  intro- 
duction of  food  from  other  sources,  keep  uj)  both  the  milk  how  and 
ihe  milk  composition;  but  it  is  fair  to  recognize  that  farm  manage- 
ment is  necessarily  complex,  and  that  the  control  of  the  food  supply, 
in  the  manner  just  indicated,  is  one  involved  with  great  difticulty,  and 
not  always  practicable.  On  the  other  hand,  the  conditions  of  pro- 
longed drought,  sufficient  to  produce  the  effects  just  described,  are 
quite  rare,  and  the  conditions  of  milk  production  during  these  rare 
periods  could  be  accepted  as  the  general  basis  of  limitation  of  milk 
composition,  only  at  a  disadvantage  to  the  consumer  that  must  extend 
through  periods  of  time  manifold  longer  than  those  during  which 
these  abnormal  climatic  conditions  prevail.  It  seems,  therefore,  to  be 
a  wiser  policy  to  trust  to  the  judgment  of  experts  examining  the  milk 
supply,  and  of  executive  officers  charged  with  the  enforcement  of  the 
law,  to  recognize  the  presence  of  these  conditions,  to  modify  their, 
recommendations,  and  to  avoid  the  carrying  of  the  law  beyond  its  true 
intent,  rather  than  to  inflict  upon  the  consuming  public  a  continuous 
disadvantage,  because  of  the  rare  occurrence  of  such  climatic  con- 
ditions. 

The  standards  of  composition  of  milk,  incorporated  in  the  present 
Act,  are  those  proclaimed  by  the  Secretary  of  Agriculture,  under 
authority  of  Congress,  and  upon  the  recommendation  of  a  board  of 
experts  who  carefully  studied  the  limits  established  by  law  in  the 
several  states  and  municipalities  of  the  Union,  and  also  the  composi- 
tion of  market  milk  throughout  the  United  States.  From  our  knowl- 
edge of  milk  produced  in  Pennsylvania,  a  knowledge  secured  by  the 
milk  examinations  made  by  this  Bureau  through  past  years,  together 
with  those  made  by  other  public  agencies,  it  is  established  that  the 
limits  adopted  are  safely  applicable  to  Pennsylvania  market  milk. 

The  new  act  differs  from  the  Act  of  1909,  also,  in  fixing  18  per  cent, 
of  milk  fat  as  the  minimum  limit  for  cream,  whereas  the  earlier  Act 
set  15  per  cent,  as  the  minimum  limit.  This  change  brings  the  stare 
standard  into  conformity  with  that  recognized  by  the  national  authori- 
ties, in  dealing  with  cream  that  enters  into  interstate  commerce  be- 
tween Pennsylvania  and  the  neighboring  states.  The  analyses  of  mar- 
ket creams  made  by  the  chemists  of  this  Bureau,  in  course  of  enforce- 
ment of  the  Act  of  1909,  indicated  that  an  IS  per  cent,  minimum  for 
cream  would  not  be  unjust  in  its  application  to  the  cream  trade  of 
Pennsylvania. 
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PUBLICITY  POLICY 

The  foregoing  discussion  of  the  neAV  food  acts  of  1911,  illustrates 
the  fact  that  the  pure  food  laws  of  this  State,  as  well  as  other  states, 
are,  from  time  to  time,  undergoing  modification  in  matters  of  detail 
and,  in  rarer  cases,  by  the  recognition  of  more  advanced  principles  of 
public  policy.  It  is  nevertheless  true,  that  the  main  principles  ex- 
pressed in  the  general  food  law  lie  at  the  basis,  also,  of  these  new 
laws,  and  are  not  set  aside  with  the  modifications  of  detailed  legisla- 
tion. 

It  is  an  assumption  of  the  courts,  loug  recognized  as.  necessary  to 
the  enforcement  of  laws,  that  every  citizen  knows  the  law.  It  is  not 
my  purpose  to  discuss,  in  this  connection,  the  extent  to  which  the  facts 
support  this  theory.  It  is  mentioned  only  as  introductory  to  the  state- 
ment, that  it  is  the  policy  of  this  Bureau  to  make  every  endeavor  to 
secure  a  general  knowledge  on  the  part  of  the  selling  public,  as  well 
as  on  the  part  of  the  consumer,  relative  lo  the  provisions  of  the  food 
laws  and  of  regulations  issued  thereunder,  in  order  that  the  practices 
of  the  manufacturer  and  dealer  may  be,  so  far  as  practicable,  brought 
into  compliance  with  the  law  without  resort  to  the  method  of  legal 
prosecutions. 

The  agencies  employed  for  the  spread  of  information  concerning  new 
Acts  and  regulations  have  been  various.  The  work  has,  in  part,  been 
accomplished  by  the  different  services  of  the  agents  of  the  Bureau,  in 
the  course  of  the  exercise  of  their  regular  duties  as  purchasers  of 
samples ;  in  part  by  articles  of  information  prepared  hj  this  office,  and 
distributed  throughout  the  State  by  the  courteous  assistance  of  the 
public  press;  and  in  part  by  addresses  made  by  the  Commissioner,  or 
his  representatives,  to  various  trade  organizations  concerned. 

In  pursuance  of  the  policy  here  outlined,  manufacturers  of  sausage 
and  dealers  in  milk  were  promptly  informed  of  Ihe  new  legislative 
Acts  affecting  their  business,  with  the  result,  it  is  believed,  that  very 
few  of  those  engaged  in  these  lines  of  production  failed  to  have  knowl- 
edge of  the  recently  adopted  legal  requirements,  before  the  work  of  the 
Bureau  in  the  enforcement  of  th,ese  laws  by  the  examination  of  samples 
and  the  institution  of  prosecutions,  was  begun. 

In  like  manner,  widespread  notice  was  given  when  it  became  evident 
that  it  was  the  dutv  of  the  Food  Commissioner  to  bring  before  the 
courts,  for  judicial  determination  as  to  its  legality,  the  practice  by 
confectioners  of  coating  certain  classes  of  their  wares  with  resinous 
glazes,  such  as  shelac  or  the  grass  gums.  One  further  illustration  of 
the  same  policy  may  be  mentioned  at  this  time:  Earlier  experience  had 
shown  that  stocks  of  breakfast  foods  and  other  cereals,  held  through 
the  summer  months,  often  became  the  subjects  of  insect  attack  during 
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the  warm  period,  and  were  thereby  rendered  unfit  for  use  as  humdil 
food.  When  it  was  determined,  for  this  reason,  that  instructions 
should  be  given  to  sampling  agents  to  give  especial  attention  during 
the  early  fall  to  commodities  of  this  class,  a  corresponding  notice  was 
issued  through  the  press,  urging  that  retailers  examine  their  own 
stocks  at  once,  and  remove  therefrom  any  packages  that  had  been  at- 
tacked and  rendered  unfit  for  use,  to  the  end  that  the  consumers  might 
thereby  have  the  needed  protection,  without  recourse  to  prosecutions, 
so  far  as  such  warning  might  serve  this  purpose. 

Speaking  generally,  it  is  the  policy  of  the  Bureau  to  use,  so  far  as 
practicable,  publicity  measures  of  the  kind  above  described  as  the  first 
means  of  enforcing  the  law.  with  the  hope  that  they  will  prove  suffi- 
cient, in  case  of  most  dealers,  so  that  the  more  severe  measure  of 
resort  to  court  procedure  may  be  kept  down  so  far  as  the  safety  of 
the  public  may  permit. 

THE  MONTHLY  BULLETIN 

The  Monthly  Bulletin  of  the  Bureau  has  served  during  the  past  year, 
as  duing  the  preceding  years,  as  the  means  of  giving  to  the  public 
current  information  concerning  the  work  of  the  Bureau,  and  the 
policy  originally  adopted  by  which  it  was  made  a  medium  not  only  of 
statements  concerning  the  statistical  work  of  the  Bureau,  but  also 
of  o-eneral  information  on  the  subject  of  food  ]»roduction  and  food  con- 
trol,  has  been  continued. 

The  demand  for  these  Bulletins  and  the  general  interest  with  which 
the  public  has  received  them,  have  continued  in  such  degree  as  to  prove 
their  value  for  the  purpose  stated. 

SUMMARY  OF  WORK  FOR  THE  YEAR  1911 

In  the  Appendix  to  this  report  are  presented  summaries  showing 
the  list  of  articles  purchased  by  the  agents  and  analyzed  by  the  chem- 
ists of  the  Bureau  during  the  year,  and  also  a  table  giving  a  list  of 
those  classes  of  articles  found  adulterated  and  misbranded,  and  made 
the  bases  of  prosecutions  that  have  been  terminated  during  the  year. 
The  recapitulation  of  samples  analyzed  durijig  1911  shows  a  total  of 
8,200,  a  number  far  in  ,excess  of  the  report  for  any  single  preceding 
year  during  the  existence  of  the  Bureau.  The  number  of  cases  ter- 
minated also  exceeds  the  previous  record,  the  number  being  1,029. 
The  increase  in  these  numbers  is  due,  very  largely,  to  the  greater 
number  of  samples  of  dairy  products  examined  since  the  passage  of 
the  new  milk  Act  of  June  8,  1911,  the  total  number  of  these  samples 
analyzed  since  that  enactment  being  4,957,  as  compared  with  3,296 
samples  of  these  products  analyzed  in  1909. 

In  the  following  portion  of  this  report  the  several  classes  of  food 
products  analyzed  will  be  considered  separately  in  detail. 
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Oairy  products 

I'he  .number  of  milk  samples  examined  during  1911  was  ^,512,  a 
portiou  of  the  work  falliug  under  the  Act  of  1909,  but  the  larger  part 
under  the  Act  of  1911.  As  the  result  of  these  analyses,  there  were 
prosecuted  and  terminated  for  violation  of  the  Act  of  1911,  418  cases. 
That  is  to  say,  the  chemists'  findings  showed,  on  the  average,  out  of 
nine  samples  examined  one  illegal  in  quality.  The  gejaeral  character 
of  the  analytical  results  indicates  that  adulteration  by  the  addition  of 
water  was  of  as  frequent  occurrence  as  that  by  the  removal  of  milk 
fat.  It  ought  further  to  be  mentioned  that  a  very  considerable  frac- 
tion of  the  cases  instituted  were  based  upon  the  analyses  of  milk  sold 
at  hotels  and  restaurants,  which  were  visited  somewhat  more  generally 
than  usual.  It  is  clear  from  these  findings  that  the  public  greatly 
needed  the  protection  which  this  new  milk  Act  affords. 

CREAM 

During  1911,  1,038  samples  of  cream  were  analyzed,  and  during  the 
year  there  were  150  prosecutions  terminated  for  the  sale  of  cream  con- 
taining less  than  the  standard  quantity  of  butter  fat.  Supplementary 
sampling  of  the  cream  stocks  of  a  number  of  communities  showed  a 
very  wholesome  improvement  in  the  quality  of  the  cream  supplied,  fol- 
lowing the  first  series  of  prosecutions  brought  for  violations  of  the  law. 

CONDENSED  MILK 

During  1911  there  were  examined  11  samples  of  products  sold  as 
condensed  milk  and  evaporated  milk,  but  the  present  year  has  wit- 
nessed the  termination  of  no  case  instituted  for  the  violation  of  the 
laws,  as  they  apply  to  these  materials; 

SKIMMED  MILK  AND  BUTTERMILK 

There  were  examined  during  the  past  year  IIG  samples  of  skimmed 
milk  and  3  samples  of  buttermilk,  the  sale  of  which,  under  these 
specific  names,  is  allowed  by  the  present  laws.  Three  cases  of  ad- 
ditions of  water  to  skimmed  milk  were  terminated  during  the  year, 
showing  that,  as  respects  adulterations  by  such  additions,  the  skimmed 
milk  supply  is  not  in  a  serious  condition. 

ICE  CREAM 

The  chemists  of  the  Bureau  analyzed,  during  1911,  208  samples  of 
ice  cream  and  similar  products.  There  were  terminated  during  the 
same  period,  30  cases,  for  violation  of  this  Act,  28  of  these  cases  being 
brought  for  deficiency  in  fat  below  the  very  mild  requirement  of  the 
law,  "that  products  sold  as  ice  cream  shall  contain  not  less  than  8  per 
cent,  of  milk  fat. 
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CHEESE 

Seventeen  samples  of  cheese  were  examined  during  the  year,  but  no 
cases  have  been  terminated  for  violations  of  the  cheese  law.  In  general, 
th  findings  show  the  composition  of  domestic  cheeses,  at  least,  to  be  up 
to  the  normal  as  respects  their  fat  content. 

RENOVATED  BUTTER  AND  OLEOMARGARINE 

It  was  noted  in  the  Preliminary  Eeport  for  1910,  that  in  recent  years 
the  sale  of  renovated  butter  has  been  very  limited.  This  is  further 
illustrated  by  the  fact  that  during  1911  no  sample  of  this  product  was 
found  on  the  market  by  the  agents. 

Oleomargarine  samples  to  the  number  of  113  were  examined  by  the 
Bureau's  chemists,  and  there  were  instituted  and  terminated  during 
the  year  63  cases,  for  violation  of  the  Oleomargarine  Act  of  1901.  Of 
these  cases,  13  were  instituted  for  sales  of  oleomargarine  as  and  for 
butter;  10  for  sales  with  meals,  without  the  license  legally  required, 
and  19  for  sales  by  vendors,  without  licenses ;  1  for  sale  from  a  bread 
wagon  on  the  streets,  in  violation  of  the  legal  requirement  that  the 
])]ace  of  sale  be  restricted  to  the  store  room  specified  in  the  applica- 
tion for  the  license;  and  24  for  the  reason,  solely  or  in  part,  that  the 
product  was  colored  so  as  to  cause  it  to  resemble,  or  be  in  imitation  of 
yellow  butter. 

It  should  be  stated  that  the  licenses  issued  upon  application,  and 
in  accordance  with  the  requirements  of  the  law,  represent  nearly  every 
town  and  populous  village  in  the  Commonwealth,  and  that  the  number 
of  applications  for  licenses  appears  to  be  steadily  on  the  increase.  In 
these  times  of  high  price  of  dairy  products,  including  butter,  oleomar- 
garine is  often  called  "the  poor  man's  butter."  The  legislation  of  the 
sale  of  oleomargarine  for  use  as  a  food,  recognizes  its  fitness  for  such 
use,  and  gives  no  warrant  for  any  official  hostility  to  the  oleomar- 
garine trade  when  the  production  and  sale  of  oleomargarine  are  con- 
ducted in  entire  compliance  with  the  letter  and  the  spirit  of  the  law. 
The  chief  difficulty  we  liave  found  in  the  enforcement  of  the  Oleomai'- 
garine  Act  has  been  to  secure  a  faithful  compliance  with  its  require- 
ment that  the  oleomargarine  "shall  be  made  and  kept  free  from  all 
coloration  or  ingredients  causing  it  to  look  like  yellow  butter."  The 
reason  for  the  legal  reqviirement  just  quoted  was  not  that  the  colora- 
tion would  necessarily  lead  to  the  develoxnnent  or  introduction  of 
poisonous  or  deleterious  compounds  or  ingredients,  but  in  order  that 
the  deception  of  the  consumer,  so  difficult  to  prevent  where  tlie  oleo- 
margarine is  made  to  resemble  butter  of  the  usual  appearance,  might 
be  avoided  so  far  as  practicable  without  placing  upon  the  oleomar- 
garine trade  an  unnecessary  hai'dship.  The  consumer  who  studies 
closely  the  market  prices  of  the  white  or  light  colored  oleomargarines^ 
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and  those  which  are  brought  most  nearly  into  resemblance  with  high 
grade  yellow  butter,  will  appreciate  the  commercial  advantage  which 
the  oleomai-garine  manufacturer  and  dealer  liiid  in  bringing  their  pro- 
duct into  close  resemblance,  in  point  of  color,  with  yellow  butter.  It 
will  be  found,  further,  by  a  careful  examination  of  tlie  facts,  that  oleo- 
margarine so  colored  does  not  usually  owe  its  higher  price  to  the  pay- 
ment by  the  dealer  of  tlie  ten  cent  tax  fixed  by  the  Nathmal  Oleo- 
niaro-arine  Act  for  colored  oleomargarine;  because,  by  official  construc- 
tion" the  term  "coloration"  used  in  the  Naticmal  Act  is  limited  in  its 
application  to  the  color  change  secured  by  the  addition  of  materials 
used  exclusively  for  the  purpose  of  causing  the  color  change,  whereas, 
nearly  all  of  the  yellow  oleomargarine  now  offered  for  sale  owes  its 
color'to  yellow  fats,  not  introduced  exclusively  for  coloring  purposes, 
but  also  as  valuable  ingredients,  contributing,  like  other  fats,  to  the 
nutritive  value  of  the  oleomargarine.    The  study  of  the  production 
.•osts  for  these  yellow  oleomargarines,  made  in  the  manner  jnst  stated, 
shows  that  the  margin  of  profit  for  oleomargarine  of  this  kind  is  very 
much  greater  than  for  oleomargarine  not  made  in  resemblance  of 

yellow  butter.  .         .     ^  * 

For  the  several  reasons  above  suggested,  the  Bureau  is  convinced  of 
the  essential  correctness  of  the  policy  laid  down  in  the  Oleomargarine 
\ct  of  1901  and  that  the  maintenance  uf  the  intended  color  line  o.- 
separation  between  these  two  products  is  important,  not  only  to  the. 
producer  and  dealer  in  butter,  but  also  to  the  "poor  man,"  to  whom 
the  oleomargarine  trade  so  frerpiently  and  endearingly  refers. 

MEAT  PRODUCTS 

There  were  examined  during  the  past  year  77  samples  of  meats, 
canned  and  fresh,  and  339  samples  of  sausages  of  various  makes;  also 
sami.les  of  iish  and  shellfish.    There  were  terminated  during  the 
same  period  cases  for  adulteration  of  products  of  this  class  as  follows: 
Five  cases  concerning  meats,  of  wdiich  2  cases  were  for  the  sa  e  o 
meats  in  unsanitary  or  decomposed  condition,  and  3  for  the  sale  of 
Hamburger  steaks  containing  added  sulphites;  28  cases  relating  to 
sausages  of  various  classes,  the  chief  adulteration  appearing  m  hese 
Tases  being  the  presence  of  cereal  or  vegetable  flour,  together  with  ex- 
essive  quantities  of  added  water.   It  should  be  noted  that  he  number 
o  c  se.  terminated  corresponds  to  9  per  cent,  of  the  number  of  sau- 
tes examined,  a  fact  clearly  establishing  the  wide  exten  of  he  abus 
wMoh  the  law  seeks  to  correct.  There  were  23  cases  relating  to  fish,  of 
■  w       all  but  4  were  based  upon  the  unfitness  of  the  fish,  at  the  time  of 
.^f  tov  human  consumption,  the  remaining  4  being  based  upon  the  ad- 
di  I^n  of  red  coloring  n>atter,  for  the  purpose  of  deceiving  the  pur- 
^a^         'l^  natu^.  of  the  fish.    The  examinations  included  tho.e 
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of  16  samples  of  canned  oysters  and  SO  samples  of  fresh  oysters.  The 
cases  terminated  related  to  15  samples  of  oysters  adulterated,  usually, 
by  the  inclusion  of  excessive  quantities  of  water,  introduced  either  as 
ice  packed  directly  in  contact  with  the  oysters,  or  by  the  "floating" 
of  the  oyster  before  its  removal  from  the  shell.  The  limits  of  com- 
position adopted  by  ihe  chemists  of  the  Bureau  as  the  basis  of  their 
judgment  as  to  the  pi-esence  or  absence  of  excessive  water,  are  those 
adopted  by  the  United  Slates  government  for  the  same  purpose,  and 
were  based  upon  extensive  examinations  of  oysters  under  the  various 
customary  conditions  of  production. 

The  inteuti<)n  of  the  Kureau  to  adopt  this  basis  of  judgment  was 
duly  announced  to  the  oyster  trade^  in  the  form  of  a  regulation,  in 
ample  time  to  enable  the  shippers  and  dealers  to  arrange  their  prac- 
tice so  as  to  meet  the  requirements  of  the  law,  as  it  was  interpreted 
by  the  Bureau,  and  later  by  the  courts.  The  cases  of  adiilteration  of 
the  character  above  described  correspond  to  nearly  20  per  cent,  of  the 
samples  of  fresh  oysters  examined.  These  figures  make  it  evident  that 
this  protective  measui-e  was  greatly  needed  for  the  safety  of  the  con- 
sumer. 

LARD 

There  v.-ere  analyzed  dur-ing  the  past  year  98  samples  of  lard,  com- 
pound lard  and  lard  substitutes,  and  during  the  same  period  13  cases 
were  terminaied  for  violation  of  the  Lard  Act  of  1909.  The  findings 
upon  which  the  charges  in  these  cases  were  based  were  quite  various, 
the  greater  number  being  due  to  tlie  jn-esenee  of  added  l)eef  stearin. 
In  one  case  it  was  found  that  the  material  was  composed  largely  of 
cottonseed  oil,  or  a  product  thereof,  and  in  2  cases  relating  to  com- 
pound lard,  it  was  found  that  one  sample  contained  less  than  50  per 
cent,  of  lard,  while  the  other  contained  no  swine  fat  at  all.  These  fig- 
ures indicate  that  the  usual  forms  of  adulteration  of  this  product 
are  continuing  in  about  the  same  volume  as  during  recent  years, 
although  in  very  much  smaller  proportion  than  when  the  Avork  of  the 
Bureau  upon  this  product  was  begun. 

EGGS . 

The  chemists  of  the  Bureau  examined  in  1911  95  samples  of  eggs, 
dried,  fluid  and  in  the  shell,  and  during  the  year  there  were  31  cases 
terminated  for  the  sale,  or  having  in  possession  with  intent  to  sell,  or 
the  use  for  food  manufacturing  purposes  of  eggs,  in  one  or  other  of  the 
forms  above  mentioned,  unfit  for  food.  As  in  the  preceding  years 
since  the  passage  of  the  Egg  Act  of  1909,  due  care  has  been  taken  to 
institute  cases  only  where  the  facts  could  not  be  accounted  for  by  the 
percentage  of  spoilage  frequently  found  where  proper  methods  of  hand- 
ling and  prompt  sale  are  maintained.  It  may  be  remarked  that  the 
major  portion  of  these  cases  developed  in  the  more  thickly  settled  com- 
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munities  of  the  State,  and  that  while  the  very  large  percentage  of  con- 
3emiiati((ns  in  proportion  to  the  number  of  samples  examined  very 
clearly  shows  the  need  for  the  Egg  Act  and  for  its  continued  vigorous 
enforcement,  nevertheless  the  general  condition  of  the  egg  trade  in  the 
State  as  a  whole  is  not  fairly  represented  l)y  the  proportions  exhibited 
in  the  foregoing  ligures.  As  a  matter  of  fact,  the  systematic  trade  in 
eggs  rejected  by  commission  men  after  the  process  of  candling,  is  con- 
fined almost  exclusively  to  the  two  cities  of  the  first  class,  more  es- 
pecially Philadelphia. 

MINCE  MEAT 

There  were  examined  during  the  year  48  samples  of  products  sold 
under  luis  name.  The  number  of  cases  instituted  were  9,  of  which 
more  than  half  were  due  to  the  presence  of  benzoic  acid,  or  a  compound 
thereof,  used  for  preserving  purposes.  In  one  case,  no  meat  at  all 
was  found. 


FEUIT  AND  VEGETABLE  PEODUCTS 


CANNED  FRUITS  AND  A'EGETABLES 
There  were  examined  during  the  year  94  samples  of  canned  fruits 
and  vegetables,  pickles^  etc.  During  the  same  period  14  cases  were 
terminated  relating  to  this  class  of  products.  The  major  portion  of 
these  cases  refer  to  so-called  Maraschino  cherries,  and  in  all  instances 
because  of  the  use  of  a  chemical  preservative,  with  or  without  the  use 
of  a  deceptive  dye.  The  number  of  cases  relating  to  this  product 
corresponds  to  20  per  cent,  of  the  total  number.  One  case  of  mush- 
rooms, out  of  14,  contained  sulphur  dioxide,  and  one  case  of  French 
peas  contained  compounds  of  copper.  The  general  condition  of  the  re- 
maining materials  belonging  to  the  class  of  canned  fruits  and  vege- 
tables was  excellent. 

CATSUPS,  ETC. 

Two  hundred  and  eighty-nine  samples  of  catsups,  salad  oils, 
salad  dressings,  sauces,  etc.,  were  analyzed  during  the  year. 
There  were  46  cases  terminated  during  the  same  period,  relat- 
ing to  materials  of  this  class.  Of  the  samples  examined,  257 
were  sold  as  catsup  or  tomato  catsup,  and  one  containing  a 
very  important  part  of  its  solids,  apple  pulp,  Avas  sold  under  the 
curious  name  of  Pomona  Catsup.  Of  the  cases  terminated,  43  were 
related  to  catsups.  In  15  of  these  cases,  the  charge  was  that  they  con- 
tained an  amount  of  benzoic  acid  in  excess  of  the  legal  limit  of  tolera- 
tion, in  other  words,  corresponding  to  more  than  one-tenth  of  one  per 
cent,  of  benzoate  of  soda,  while  in  4  cases  the  preparations  were  found 
to  have  been  manufactured,  in  whole  or  in  part,  from  filthy  or  decom- 
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posed  vegetable  products  uBfit  for  human  consumption.  When  it  is 
considered  that  a  very  notable  proportion  of  the  larger  catsup  manu- 
facturers of  the  country  are  now  placing  upon  the  market  catsup  made 
without  the  use  of  a  chemical  preservative,  the  condition  of  affairs  re- 
vealed by  the  examinations  just  made,  together  with  those  of  recent 
years,  shows  that  there  is  need  for  a  very  great  improvement  in  the 
manufacture  of  this  commodity  on  the  part  of  some  of  its  producers, 
and  also  that  there  is  little  ground  at  the  present  time  for  the  conten- 
tion formerly  made  by  practically  all  catsup  manufacturers,  that  if 
wiis  impossible  to  make  a  commercial  catsup  that  would  keep  satis- 
factorily until  delivered  into  the  hands  of  the  consumer,  without  the 
use  1 4  some  such  preservative  as  benzoate  of  soda. 

DRIED  FRUITS  AND  VEGETABJ.ES 

Samples  of  dried  apricots,  peaches,  raisins,  corn  and  peas  were  ex- 
amined to  the  number  of  10,  but  only  one  case  was  terminated,  relat- 
ing to  dried  apricots  preserved  with  sulphur  dioxide,  whose  presence 
was  not  declared  upon  the  package  containing  the  product,  as  the  law 
requires. 

FRUIT  BUTTERS,  JAMS,  JELLIES  AND  PRESERVES 
Tliere  were  examined  during  the  period  covered  by  this  report  73 
samples  belonging  to  this  class,  but  there  was  only  a  single  case  ter- 
minated during  the  period,  relating  to  these  products.  In  other  words, 
the  findings  for  these  materials  correspond  closely  to  those  reported 
for  the  year  1910,  in  which  the  examination  of  74  samples  led  to  the 
discovery  of  no  violations  of  the  Food  Act. 

In  the  same  connection  it  may  be  stated  that  5  samples  of  fruit 
syrups  were  examined,  and  one  case  terminated  for  adulteration.  The 
condition  of  this  class  of  products  has  been  very  much  improved  in 
recent  years,  in  fact,  since  the  time  when  the  Fruit  Syrup  Act  of  1905 
went  into  eifect  and  was  followed  by  a  vigorous  enforcement. 

VINEGAR 

Of  products  belonging  to  this  class,  206  were  examined  during  1911, 
while  the  same  period  witnessed  the  termination  of  38  cases  instituted 
for  adulteration.  In  most  of  these  cases  the  offense  consisted  either  in 
the  watering  of  cider  vinegar,  or  in  the  sale,  under  the  name  of  cider 
vinegar,  of  imitation  products  made  by  the  addition  of  either  apple 
solids,  or  artificial  color,  or  both. 

BAIvERY  MATERIALS 

There  were  examined  during  1911  41  samples  of  flours,  corn  starch, 
etc.  During  the  same  period  there  were  terminated  3  cases  for  the 
adulteration  of  buckwheat  flour  and  4  cases  for  the  adulteration  of 


22 


wheat  flour  by  the  bleaching  process,  as  well  as  11  cases  in  which  the 
charge  was  the  adulteration  of  baking  powder,  the  cases  last  named 
having  originated  in  1910.  The  public  still  needs  to  be  on  its  guard 
against  the  purchase  of  bleached  flour,  although  the  number  of  (iases 
found  at  the  present  time  is  much  less  than  occurred  in  earlier  years. 

FLAVORING  EXTRACTS 

Twenty-three  samples  of  flavoring  extracts  and  essences  were  ex- 
amined, but  no  cases  relating  to  these  products  Avere  terminated  dur- 
ing cLe  year.  The  presence  on  the  market  of  numerous  brands  of  com- 
j»ouivd  and  modifled  products  of  this  class  is  still  very  manifest,  but  the 
labeling  of  these  inferior  products  has  been  brought  more  largely  into 
conformity  with  the  requirements  of  the  law,  so  tliat  the  consumer  who 
reads  the  label  carefully  should  not  be  deceived  as  to  the  nature  of  the 
package  contents. 

BAKERY  PRODUCTS 

Seventy-five  samples  of  bread,  cakes,  pies  and  puddings  were  exam- 
ined by  the  Bureau  chemists  during  the  last  year.  The  chief  points  in 
the  examination  related  to  the  presence  or  absence  in  these  products  of 
POPS,  eas  substitutes,  preservatives  aud  artificial  coloring.  During 
the  same  period  there  were  terminated  9  cases,  brought  because  of  the 
presence  of  eggs  in  large  quantity  when,  as  a  matter  of  tact,  they  were 
either  entirely  absent  or  were  in  abnormally  low  proportion. 

BREAKFAST  FOODS 
Owing  to  the  discovery  in  earlier  years  of  too  frequent  cases  in  whicli 
the  stocks  of  these  products  appearing  in  the  fall  on  the  shelves  of 
the  retailer  exhibited  evidences  of  the  attack  of  insects  during  the 
warmer  months,  a  careful  examination  of  the  products  was  made  dur- 
ing the  fall  months  of  1911,  after  the  warning  notice,  mentioned  in 
the  preliminary  part  of  this  report,  had  been  given  to  the  trade. 
Twenty-five  samples  of  these  foods  were  purchased,  the  agents 
jimiting  themselves  to  the  purchase  of  packages  whose  appear- 
ance led  to  the  supposition  that  there  might  be  something  wrong, 
villi  ^he  contents,  aud  where  there  was  no  evidence  that  the  retailer 
had,  himself,  thoroughly  examined  his  stock  of  these  goods,  so  as 
to  dijuinate  from  the  undesirable  materials.  Only  a  single  case, 
iioAv-ever,  was  terminated  during  the  year,  because  of  the  sale  of  a 
breald'as't  food  which  had  been  invaded  by  insects.  This  indicates 
a  very  fair  condition  of  the  retail  stocks  after  they  had  been  sorted 
bv  The  retailers,  with  the  rejection  of  suspicious  packages. 

CANDY 

T>uHng  the  past  year  a  very  large  amount  of  work  has  been  done 
upon  the  candy  sold  in  the  State,  the  total  number  of  samples  ex- 
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amlned  having  been  612,  representing  a  very  great  variety  of  materials, 
more  especially  of  those  cheaper  grades,  the  so-called  "penny  goods,'" 
such  as  are  sold  to  school  children.  Prof.  Charles  A.  J^aWall  has  pre- 
pared a  bulletin  setting  forth  the  facts  obtained  iu  this  exauiiuation. 
Examinations  made  a  few  years  ago  showed  that  many  such  cundie>f 
contained^  at  that  time,  sulphur  dioxide,  introduced  in  part  with  the 
glucose  used  as  an  ingredient,  and  also  in  commercial  preparations 
sold  as  stifteners  or  hardeners,  made  largely  from  sulphites.  The  pre- 
sent examination  of  these  products  shows  a  greatly  improved  con- 
dition with  respect  to  this  adulterant.  There  were  terminated  during 
the  year  6  cases  in  which  the  charge  was  the  presence  of  sulphites  in 
candied  fruits,  largely  imported  products  which  had  been  treated,  like 
many  of  our  westeru  dried  truus,  widi  sulpiiur  gas  for  bleaching  pur- 
poses. It  is  very  doubtful  whether,  at  the  present  time,  there  is  any 
sulphurous  acid  introduced  into  candies  by  the  glucose  used  in  their 
manufacture,  because  of  the  improvement  made  in  the  manufacture  of 
this  confectionery  ingredient,  Avhereby  the  use  of  sulphites  has  been 
practically  cut  out. 

It  ought,  possibly,  to  be  added  in  this  connection,  that  the  conditions 
under  which  candies  are  kept  for  sale  to  children  by  small  retailers 
have  often  been  found  to  be  very  far  from  cleanly.  Under  the  present 
forms  of  legislation  it  is,  however,  very  ditticult  to  draw  clean  cut  lines, 
such  as  will  appear  to  the  court  and  jury  as  fairly  drawn.  Under 
present  conditions,  much  of  the  burden  of  protecting  their  children 
from  1he  purchase  of  candies  kept  under  such  conditions,  must  con- 
tinue to  be  borne  by  the  parents. 

It  is  also  worth  mention  that  in  a  number  of  cases  where  goods  pur- 
ported to  be  made  from,  or  to  contain,  licorice,  no  evidence  of  the  pres- 
ence of  this  ingredient  could  be  discovered,  but  that  a  somewhat  simi- 
lar flavor  was  introduced  by  the  use  of  oil  of  anise,  while  the  color 
effect  of  licorice  was  imitated  by  the  addition  of  lamp  black,  or  some 
other  finely  divided  form  of  carbon.  The  formerly  quite  common  prac- 
rice  of  using  iron  oxide  as  a  substitute  for  chocolate,  to  impart  a  brown 
color  to  cheap  ch<jcolate  fudge,  seems  to  have  disappeared  entirely. 

One  undesirable  practice,  however,  remains  ciuite  prominent,  namely, 
the  use  of  shellac  and  other  resinous  glazes  as  coating  for  certain 
classes  of  fudges,  caramels,  burnt  almonds,  burnt  peanuts  and  candy 
Easter  eggs.  Cases  brought  undti-  the  general  food  law  against  the 
vendors  of  such  candies  are  now  in  process  of  judicial  determination. 

HONEY  AND  SYRUPS 

There  were  examined  during  the  year  188  samples  of  honey,  syrupw, 
molasses,  etc.  Of  these,  maple  syrups  formed  (juite  a  large  fraction. 
Their  exanunation  revealed  very  few  cases  of  pronounced  adulteration. 
The  major  portion  of  the  syrups  appearing  on  the  market  with  the 
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name  "maple"  upon  their  labels,  are  branded  and  sold  as  "maple  and 
cane,"  or  "..•ane  and  maple  syrups."  The  findings  of  the  chemist  who 
examined  the  most  of  these  samples,  Dr.  Vv  illiam  Frear,  of  State  Col- 
lege will  shortly  appear  in  the  form  of  a  bulletin,  so  that  further  de- 
tails concerning  the  character  of  the  goods  examined  will  be  omitted 
at  this  present  writing. 

N0N-ALCOllULl(J  DRINKS 

Of  goods  belonging  to  this  class,  288  samples  were  examined  during 
the  past  year.  The  same  period  witnessed  the  termination  of  83  cases 
brought  for  adulteration  of  these  preparations.  A  portion  of  these 
cases  terminated  were  begun  in  1910,  and  in  G3,  that  is  in  about  three- 
fourths  of  these  cases,  the  adulteration  consisted  in  the  substitutioji 
of  saccharin  for  sugar,  although  there  occurred  a  number  of  cases  o  f 
misbranding,  and  5  cases  in  which  the  addition  of  capsicum  to  ginger 
ale,  without  declaration  of  its  presence  on  the  label,  was  involved. 
In  'fairness  to  the  bottling  trade,  it  ought  to  be  said  that  the  major 
portion  of  the  cases  of  violation  discovered  during  1911  were  found 
in  portions  of  the  State  not  fully  covered  by  the  agents  during  rlie 
sampling  period  of  1910.  The  general  attitude  of  the  trade  has  been 
highly  favorable  to  the  rejection  of  the  undesirable  ingredient,  sac- 
charin, and  the  trade  as  a  whole  should  have  due  credit  for  its  attitude 
of  obedience  to  the  law. 

NUTS 

Twenry-twt)  sumpies  of  nuts  were  examined  in  1911,  and  during  the 
same  period  a  like  number  of  cases  were  terminated  for  the  sale  of 
nuts  unfit  for  food.    Most  of  the  cases  terminated  were  begun  in  1910. 


MISCELLANEOUS  PRODUCTS 

In  addition  to  the  materials  named  under  the  foregoing  classifica- 
tions, 137  samples,  representing  a  great  variety  of  products,  were 
analyzed  by  the  Bureau's  chemists  during  the  past  year,  especially  in- 
cluding such  materials  as  chocolate,  cocoa,  shredded  cocoanut,  coffee 
and  tea.  aad  spices.  Very  few  of  these  materials  were  found  to  be 
adulterated.  A  number  of  cases  were  terminated  during  the  year 
affecting  goods  classified  as  miscellaneous:  One  case  involved  egg 
noodles^colored  with  saffron  in  place  of  eggs ;  3  cases  involved  the  sale 
of  rotten  fruit  and  vegetables.  The  general  condition,  however,  of 
goods  belonging  to  this  class  was  found  to  be  such  as  not  to  call  for  the 
rnstituvion  of  prosecutions,  and  mention  should  be  made  in  particular 
of  the  freedom  of  spices  from  the  forms  of  adulteration  which  so  con- 
spiouonsly  marked  this  class  of  products  a  tew  years  ago. 
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FINANCIAL  STATEMENT 

The  linancial  statement  appended  hereto  shows  receipts  during  the 
year  1911  amounting  to  |120,903.48,  and  expenditures  for  the  corres- 
ponding period  of  $83,083.15.  The  very  large  excess  of  receipts  over 
exj»enditures  needs  little  comment.  It  shows,  however,  that  there  is 
no  compelling  reason  for  failing  to  give  to  the  work  of  this  Bureau 
the  full  measure  of  financial  support  which  its  eflflciency  requires. 

CONCLUSION 

In  the  performance  of  the  large  volume  of  work  described  in  the  fore- 
going paragraphs,  the  Commissioner  has  been  greatly  indebted  for  en- 
coui'agement  and  advice  given  by  the  Governor  of  the  Commonwealth, 
Hon.  John  K.  Tener,  and  the  Secretary  of  Agriculture,  Hon.  N.  B. 
Critchiield.  He  desires  to  acknowledge  also  the  hearty  co-operation 
given  to  him  by  the  Attorney  General's  Department,  and  to  express  his 
appreciation  of  the  efficient  and  loyal  assistance  of  the  special  agents, 
the  chemists,  special  counsel  and  office  force  of  the  Bureau. 

JAMES  FOUST, 
Dairy  and  Food  Commissioner. 
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SUMMAEY 

The  following  gives  a  list  of  articles  analyzed  by  Chemists  of  this 
Bureau  during  the  year  1911. 


Article. 


DAIRY  PBOBUCTS: 


Butter,  -   

Cheese,   

Cream,   

Milk,  butter,   

Milk,  condensed, 
Milk,  evaporated. 
Milk,  skimmed, 
Milk,   


Number 
Analyzed. 


OLEOMARGARINE, 


EGGS  (Dried,  Fluid  and  in  Shell), 


BAKING  POWDER,  BAKING  SODA,  CORNSTARCH,  CORNMEAL  AND  FLOOR: 


Baking-  powder,     

Baking  soda,    .  

Cornmeal,     

Cornstarch ,   

Flour,  buckwheat   

Flour,  wheat,   .— 

Flour  (Buckwheat  and  Wheat  Flour  Compound), 


BREAD,  CAKES,  PIES  AND  PUDDINGS: 


Bread,   

Cakes,  Drop,    

Cake,  Fig,   

Cake,  Frosted,   

Cake,  Fruit,   

Cake,  Golden,   

Cake,  Iceing,   

Cake,  Jelly  Roll,   

Cake  (no  name  given),   

Cake,  Nut,   

Cake,  Pound,    

Cakes,  small,   

Cake,  Sponge,   

Cake,  Strawberry  Roll,   

Cake,  Wine,   

Champagne  Wafers,   

Charlotte  Eusst,   

Chocolate  Eclairs,   

Oeam  Puffs,   

Pie,  Apricot,   

Pie,  Custard,   

Pie,  Egg  Custard,   

Pie,  Lemon,  

Pudding,  Chocolate  Fruit, 

Pudding,  Plum,    _-.  --- 

Pudding,  Quick,   

Fruit  Puddine,   

Gelatin,   

Tapioca,   


2(30 
17 
1,038 
3 
4 
7 

116 
3,512 


4,957 


113 


95 


] 

1 
1 

3 
H 
20 

1 
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3 
1 
1 
1 
1 
1 
1 
4 

12 
1 
3 
1 

24 
1 
1 
1 
1 
1 
1 
1 
1 
2 
2 
1 
2 
1 
2 
2 
1 

75 
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SUMMARY— Continued 


ArticJe. 


BREAKFAST  FOODS: 

Cornflakes,     

Cream  of  Wheat,   

Jersey  Cornflakes,   

Mother's  Oats,   

Mother's  Crushed  Oats, 

Post  Toasties,     

Quaker  Oats,   

Ralston's  Breakfast  Ford 

Rolled  Oats,   

Shredded  "Wheat,   

Toasted  Coinflakes,   


CANNED  FRUITS  AND  VEGETABLES: 


Number 
Analyzed. 


Apricots,   

Blackberries,  

Cherries,  —   

Cherries,  Creme  de  Mentha, 

Cherries,  Maraschino,   

Corn,    

Currants,   

Mince  Meat,   

Mixed  Fruits,   -- 

Mushrooms,  

Olives,     

Peaches,       

Pears,   

Peas,      

Peas,  French.   

Pickles,  Cucuoiber,   

Pickles,  --^weet,   

Pineapples,   

Pineapple  Juice,   

Pumpkin,   

Tomatoes,   


CATS-UPS,  OILS,  SALAD  DRESSING,  SAUCES,  ETC. 


Catsup  mo  name  given). 

Catsup,  Pomona,   

Catsup,  Tomato,   

Horseradish,  Ground,   

Horseradish  and  Beets, 

Oil,  Olive,   

Oil,  Salad,   

Oil,  Snowdrift,   

Salad  Dressing,   

Sauce.  Celery,   

Sauce,  Challenge,   

Sauce,  Chili.   

Sauce,  Longfield's,   

Sauce,  Mint,   

Sauce,  Tomato,   

Sauce,  Worcestershire,  -- 


CONF'ECTIONERT: 


Assorted  Candy  Drops,   

Burnt  Almonds,   

Burnt  Peanuts,   

Butterscotch ,   

Candied  Apricots,   

Candied  Cherries,   

Candied  Figs,   

Candied  Fruit  (no  name  given), 

Candied  Ginger.   

Candied  Pears.   
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1 
1 
i 
1 

25 
7 
2 

48 

^ 

14 
4 
1 
1 

15 
2 
2 
2 
1 
1 
1 
8 


142 


82 
1 
175 
2 
2 

11 
1 
1 
1 
1 
1 
H 
1 
1 
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SUMMARY— Continued 


Article. 


00  NFECTIONEEY— Continued: 


Candied  Pineapples,   

Candy  Almonds,   

Candy  Babies,   

Candy  Bags,   

Candy  Balls,   

Candy  Bananas,   

Candy  Bars,   

Candy  Beads,   

Candy  Beans,   

Candy  Berries,   

Candy  Bonbons,   

Candy  Boston  Baked  Beans, 

Candy  Butter  Corn,   

Candy  Oakes,   

Candy  Carrots,   

Candy  Cherries,   

Candy  Cigarettes,   

Candy  Cones,   


Candy  Bogs, 

Candy  Eggs,   

Candy  Fisli,   

Candy  Eudge,   

Candy  Kisses,   

Candy  Loaf,   

Candy  Marbles,   

Candy  (no  name  given),   

Candy  Oranges,   

Candy  Pans,   

Candy  Peaclies,   

Candy  Pears,   

Candy  Peaches  and  Pears,   

Candy  Pies,   

Candy  Plates,   

Candy  Potatoes,   

Candy  Rabbits,   

Candy  Sandwiches,   

Candy  Shortcake.   

Candy  Strawberries,   

Candy  Whistles,   

Chewing  Candy,   

Chocolate  Babies,   

Chocolate  Balls,   

Chocolate  Bars,   

Cbocolate  Bonbons,   

Chocolate  Brownies,     

Chocolate  Candy,   

Chocolate  Caramels,   

Chocolate  Chickens,   

Chocolate  Chips,   

Chocolate  Cigars,   

Chocolate  Cigarettes,   

Chocolate  Caramel  Polls,   

Chocolate  Creams,   

Chocolate  Creams  with  nuts,   

Chocolate  Cl-eam  Eggs,    

Chocolate  Coated  Cherries.   

Chocolate  Coated  Maraschino  Cherries, 

Chocolate  Coated  Eggs,   

Chocolate  Discs,   

Chocolate  Dogs,   

Chocolate  Drops,   

Chocolate  Pish,   

Chocolate  Pudge,   

Chocolate  Marshmallows,   

Chocolate  Mints,   

Chocolate  Neptunes,   

Chocolate  Pipes,   

Chocolate  Rabbits,   

Chocolate  Slabs,   

Chocolate  Sticks,     

Chocolate  Taffy,   

Chocolate  Wafers,  ------  --r   


Number 
Analyzed. 


2 
6 
1 
1 
2 
8 
1 
1 
2 

2 
1 
1 
1 
1 
1 
2 
1 
1 
1 
11 
1 
77 
12 
2 


] 
2 
1 
1 
1 
1 
1 
1 
1 
1 
2 
1 
1 

2 
1 
3 
2 
1 
4 
3 
1 
1 
2 
2 
1 
4 
1 
7 
6 

15 
2 
1 
1 
5 
1 

21 
2 
2 
1 
1 
i 
3 
1 

9 
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SUMMARY— Continued 


Article. 


CONFECTIONERY— Continued: 


Cinnamon  Drops,   - 

Clear  Gum  Drops,   

Clear  Toys,   

Cocoa  Bonbons,   

Cocoa  Cuts,   

Cocoanut  Balls,   

Oocoanut  Bars,   

Cocoanut  Bars,  roasted,   

Cocoanut  Blocks,   

Cocoanut  Candy,   

Cocoanut  Caramels,   

Cocoanut  Cubes,   

Cocoanut  Kisses,   

Cocoanut  Marshmallows,   ---- 

Cocoanut  Peaches,   

Cocoanut  Sticks,   

Coffee  Chocolates,   

Colonial  Drops,   

Creams,    

Cream  Balls,  -   

Cream  Caramels,   

Cream  Eggs   

Cream  Fudge,   

Cream  Taffy,   

Custard  Pudge,   -- 

Date  Balls,   •-  

Glace  Apricots,   

Glace  Fruits,  assorted,   

Glace  Ginger  and  Apricots,   

Glace  Limes  and  Plums,   

Glace  Pears,   

Gum  Drops,   

Ice  Paste  Candy,   

Iced  Cream  Cocoanut  Bonbons,   

Jelly  Beans,   

Jelly  Eggs,   

Licorice  Babies,   

Licorice  Beans,   

Licorice  Cigarettes,   

Licorice  Drops,   ^  

Licorice  Gum,   

Licorice  Sticks,   

Licorice  Strips,   

Licorice,  Sugar-coated,   

Licorice  Tubes,   

Lime  Drops,   

Lemon  Cocoanut,   

Lulu  Bars  with  Chocolate,   

Maple  Kisses,   

Marshmallows,   

Marshmallow  Babies,  

Marshmallow  Bananas,   

Marshmallow  Bars,   

Marshmallow  Biscuits,   

Marshmallow  Blocks,  

Marshmallow  Blocks,  Chocolate  coated,   

Marshmallow  Chicks,   

Marshmallow  Cones,   ^  

Marshmallow  Eggs,  colored,   

Marshmallow  Fish,   

Marshmallow  Ftuit,   

Marshmallow  Pears,   

Marshmallow  Rabbits,   

Marshmallow  Rolls,   

Marshmallow  Revolvers,   

Marshmallow  Sandwiches,   

Marshmallow  Shortcake,   

Marshmallow  Slabs,  ---- 

Marshmallow  Squares  with  Nuts,  Chocolate  coated, 

Marshmallow  Strawberries,   

Marshmallow,  toasted.   

Mint  Drops,   r--  r  z--7'  


Number 
Analyzed. 


1 
1 
1 
1 
1 
1 
2 
1 
1 
5 
6 
1 
1 
1 
1, 
1 
1 
1 
1 
1 
2 
1 
1 
1 
1 
1 
6 
li 
1 
1 
1 
3 
1 
1 
1 

i7 
1 
1 
1 
2 
1 
6 
3 
1 
1 
4 
1 
1 
1 

26 
2 
6 
1 
1 
1 
] 
1 
1 
1 
2 
2 
1 
1 
2 
1 
1 
1 
3 
1 
1 
1 
I 
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SUMMARY— Continued 


Article. 


CONFECTIONERY— Continued: 


Mint  Lozenges,   

Mint  Sticks,   

Mixed  Candy,   

Molasses  Blocks,   

Molasses  Candy,  Chocolate  coated, 

Molasses  Candy  Popcorn,   

Nougats,   

Nut  Eudge,   

Orange  Bars,   

Orange  Blocks   

Orange  Candy,   

Paraffin  Chewing  Gum,   

Peanut  Bars,   

Peanut  Bars,  Chocolate  coated, 

Peanut  Blocks,   

Peanut  Candy,   

Peanut  Candy,  Chocolate  coated, 

Pecan  Fudge,   

Prize  Bag,   -- 

Prize  Box,   

Pi'ize  Candy,   

Prize  Package,   

Raspberry  Candy,   

Raspberry  I>rops,   

Red  Candy,   

Red  Candy  Beans,   

Red  Candy  Blocks,   

Ribbon  Candy,   

Roasted  Almonds,   

Salt  Water  Taffy,   

Sour  Balls,   

Stick  Candy,   

Strawberry  Candy,   

Strawberry  Rolls,   

Suckers,    

Sugar  Cakes,   

Sugar  Peanuts,   

Taffy,   

Taft'y  on  stick,   

Taffy  and  Licorice,   

"Tri-Sum,"   

Toasted  Cherries,   

Vanilla  Fudge,   

Walnut  Creams,   

Zebra  Fudge,   


Number 
Analyzed. 


DRIED  FRUITS  AND  VEGETABLES: 


Apricots, 
Corn, 
Peaches, 
Peas,  _-. 
Raisins, 


Butter,  'Vpple,   -     

Butter,  Corn  syrup.  Apple  and  Sugar, 
Butter,  Peach,  _     


FLAVORING  ESSENCES  AND  EXTRACTS: 

Essence,  Lemon,,   

Extract,  Almond,   

Extract,  Lemon,   

Extract,  Orange,   

Extract,  Vanilla,  


FRUIT  BUTTERS,  JAMS,   JELLIES  AND  PRESERVES: 


1 
1 

18 
1 
1 
1 
2 
3 
1 
1 
4 
1 
1 
2 
1 
2 
1 
1 
1 
2 
2 
2 
1 
2 
1 
1 
1 
1 
1 
1 
2 
2 
5 
1 

13 
1 
1 
1 
1 
1 
1 
1 

10 
1 
1 


612 


16 


1 
3 
4 
3 
12 


23 


10 
1 
2 


SUMMAEY— Continued 


Article . 


FRUIT  BUTTTEES,  JAMES,  JELLIES  AND  PRESERVES— Continued 

Butter,  Peanut.   

Butter,  Sugar,     

Jain,  Cherry,   

Jam,  Compound,   

Jam  (no  name  given;,   

Jam,  Peach,   

Jam,  Raspberry,   

Jam,  Strawberry,   

Jelly,  Apple,   

JtJly.  Apple  and  Elderben-y,   

Jelly,  Apple  and  Lemon,   

Jelly,  Apple  and  R«d  Raspberry,   

Jelly,  Chocolate  and  Sugar,   

Jelly,  (  an  ant,   

Jelly,  Grape,   

Jelly,  Imitation  Fruit,   .  

Jelly  (no  name  Kiven),   

Jelly,  Raspbevry,   

Jelly,  Strawberry,   

Marmalade,   

Preserves,  Compound,    

Preserves,  P'eacb,    

Preserves,  Pineapple,   '  

Preserves,  T^lum,     


FRUIT  SYRUPS: 

Blackberry,  . 

Orange,   

Raspberry, 
Strawberry,  . 


HONEY  AND  SYRUPS: 

Honey  (in  comb  and  extracted). 

Honey  and  Glucose,   

Molasses,  _   

Syrup,  Cane  and  Maple,   

Syrup,  Corn,   

Syrup,  Golden,   

Syrup,  Maple,   

Syrip  (no  name  given),   

Syrup,  Rock  Candy  and  Maple. 

Syrup,  Table,   

Syrup,  White  J'lake,   

Syrup,  White  Su{.'ar,    — 


Number 
Analyzed. 


2 
1 
1 
5 
1 
1 
1 
18 
1 
1 
1 
1 
1 
1 
2 
4 
1 
1 
2 
2 
1 
1 
1 


73 


[CE  CREAMS: 

Ice  Cream,  Caramel,   

Ice  f^ream,  Cherry,   .  -.. 

Ice  '^ream,  Ohocolate,  ... 

Ice  Cream,  Lemon,   

Ice  Cream,  Maple,  __.   

Ice  Cream  (no  flavor  given) 

Ice  Cream,  I'eacii,   

Ice  Creara,  Strawberry,  --. 

Ice  Cream,  VaniJla,    - 

Frozen  Cherries,  

Ice  Balls,  —   


LARD: 

Lard,    _   - 

Lard,  Compound, 
Lard  substitute,  . 


10 
1 
."! 

la 

3 
1 
25 
124 
2 
4 
1 


188 


2 
1 

24 
1 
2 

45 
3 

23 
105 
1 
1 


208 


72 
25 


3 
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Article. 


PISH-CANNED  AND  FRESH: 


Bloaters,   - 

Clams,  Soft  Shelled,     

Codfish,  .-  .  —     

Codfish,  lioneless,   

Codfish  Cakes,  -   

Codfish,  Shredded,  _-.   

rish  (no  Dame  given),   .- 

Fish  Flakes    ~ 

German  Carp,    -  

Herring-,    

Herring,  Kippered,    ■  - 

Oysters,  Canned,    ■  - 

Oysters,  Fresh,   

Perch,    ...  -   

Salmon,  Canned,    

Sardines,        ■  —  --  - 

Smoked  Fish  Cno  name  given), 
White  Fish,  Smoked,   


■Number 
.Analyzed. 


MEATS-CA^;NFD  AND  FRESH: 


Bacon,  Fresh,   -   

Bacon,  Sliced,  Canned,   

Beef  Steak,  Fresh,  

Chicken,  Fresh,    —  - 

Corned  Beef,     - 

Cottage  Beef,  Canned,  __  — 

Dried  Chipped  Beef,  Canned,  _ 

Fat  Meat,  Fresh,   

Hamburger  Steak,  Fresh.   

Minced  Ham,  Ganne.i   

Pork  and  Beans,  Canned,   

Potted  Ham  --   

Potted  Meat,  Ham  Flavor, 
Potted  :!eat  (no  flavor  given). 
Tripe,   


SAUSAGE: 


Sausage,  Beef, 
Sausage,  Bologna, 


Sausage,  Frankfurters,   

Sausage,  Fresh  Pork,   

Sausage,  Fresh  Pork  and  Beef,  . 
Sausage,  Fresh  Pork  and  Veal.  . 

Sausage,  German  Style,   

Sausage,  Ham,   

Sausage,  Holstein,    -- 

"Knacht-Wurst,"   

"LiviT  Puddina,"   

"Liverwurst,"  

Sausage,  Luacheou,   

Sausage,  "Morinella,"   

Sausage,  Fresh  (no  name  given) 

Sausage,  Polish,   

Sausage,  Potted,   

Sausage,  Smoked,    — - 

Sausage,  Vienna  style,   

Sausage,  Wiener,   


NON-ALCOHOI.IC  DRINKS 

Birch  Beer,  -—   

Cherry  Cheer,   

Cherrysip,   

Cherry  Smash,   

Cider,  Crabapple,   

Cider,  Grape,   


1 

6 
2 

16 
80 
1 


1 

n 


169 


1 
1 
1 
1 

3 
1 
•2 
1 

36 
10 
2 
1 
12 
4 
1 


77 


1 

60 
S5 

ye 

26 

1 

2 
1 
1 

1 
2 
2 
fi 
2 
62 


33 
7 


339 


26 
2 
1 
3 
1 
X 
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Article. 


Number 
Analyzed. 


NON-ALCOHOLIC  DRINKS— Continued. 


Cider,  Orange,   

Cider,  Sweet,   ^  

Coco  Cola,   '  

Cream  Sour,    

Eaglo.   r  

Ginger  Ale,   

Ginger  Beer,   

Lekvar,   

Lemon  Sour,   ^  

Lime  Juice.   \ 

Liquid  Force,   :  j 

Malthop,   

Nectar,   

Orangeade,   | 

Orcherade,   

Peach  Blow,    1 

Phosphate,  Cherry,   j 

Phosphate,  Orange,   

Plezol  Drink,   

Pop,  Black,     

Pop,  Brown,    

Pop,  Lemon,   

Pop  (no  flavor  given),   

Pop,  Orange   

Pop,  Pineapple,   ! 

Pop,  Raspberry,   

Pop,  Red,   

Pop,  Strawberry,   

Pop,  Teaberry,   

Pop,  White,    

Root  Beer,   

"San  Clara,"   

Sarsaparilla,   

Soda,  Cherry,   

Soda,  Cream.   

Soda,  Lemon,   

Soda  (no  flavor  given),   

Soda,  Orange,   

Soda,  Raspberry,   

Soda,  Strawberry,   

Soda,  Vanilla,   

Strawberryade,   

Summer  Drink  (Orange  flavor),   

Swankey,   

Temperance  Brew,   


NUTS: 


Brazil  Nuts,   

Chestnuts,   

Cream  Nuts,   

English  Walnuts, 
Mixed  Nuts,   


SOUPS: 


Soup,  Chicken, 
Soup,  Tomato, 


VINEGAR: 


Vinegar,  Amher, 
Vinegar,  Apple,  - 
Vinegar,  Cider,  . 
Vinegar,  Distilled 


i 
7 
3 
1 
1 
29 
1 
1 
R 

9 


1 

3 
1 
1 
1 
1 
1 
7 
3 
1 
2 

1 

1 
3 
1 
25 
1 
10 
24 
1 
5 
2 

8 
10 
35 
3 
S 
31 
5 
1 
1 
1 
1 


288 


1 
i 

3 
10 

5 


22 


1 
12 
155 
2 
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SUMMARY— Continued 


Article. 


VINEGAR^Continued: 

Vinegar,  Distilled  Wliite,  - 

Vinegar,  Malt,   

Vinegar  (no  name  given), 

Vinegar,  Syrup,   

Vinegar,  White,   

Vinegar,  White  Wine,   


MISCELLANEOUS  PRODUCTS: 


Number 
Analyzed. 


Ambrew,  

Apples,   

Bromangelon, 
Butter  Color, 
Celery, 


Chocolate,   

Chocolate  Compound, 
Cinnamon,  Ground, 
Citron, 


Cloves,  Ground,   

Cocoa,   

Cocoanut  in  shell,  -_ 
Cocoanut,  Shredded, 
Coffee, 


Coffee,  Ground,   

Coffee,  Prepared,   

Coffee  and  Cereal  Filler, 

Coft'ee,  Essence  of,   

Cornflavor,   

Egg  Noodles,   

Egg  Powder,   

Egg  Substitute,   

Pig  Newton,   

Formaldehyde,   

Prou  Prou,    

Ginger, 


Hominy,   

Hominy,  Granulated, 

Hominy  Grits,   

Ice  Cream  Powder, 

lee  Cream  Cones,   

Italian  Cream,   

Jellyeon,   

Jersey  Ci-eme  Syi-up, 
"Kar-Eal"  for  Coffee, 
"Kitchen  Bouquet," 

Macaroni,   

Maple  Sugar,   

Maroons  in  Syrup, 

Mincemeat  Cider,   

Mustard,  Ground,  ___ 
Mustard,  Prepared, 
Nutmegs,  Ground,  -.. 

Nutmegs,  Whole,   

Onions, 


Oranges,   

Paprika,   

Paraffin,   

Pepper,  Black,  Ground,  . 
Popper,  Red,  Ground, 
Pepper.  Wliite,  Ground, 

Pickled  Pigs  Feet,   

Pickied  Tripe,  —   

Pie  Preparation,   

Pigs  Feet  Jelly,   

Pot  Pie  Crust,  

Raspberry  Cuplets,   

Rice,  Coated,   

Rice,  not  coated,   

Roasted  Almonds,   

Sauer-Kraut,   

"Seasonine,"    

Spaghetti   


12 
1 

12 
1 


206 


1 
1 
1 
1 
1 
6 
1 
1 
1 
2 
4 
2 
6 
5 
1 
1 
1 
1 
1 
4 
1 
1 
1 
1 
1 
2 
1 
3 
2 

1 
.3 
4 
1 
1 
1 
1 
1 
4 
1 
1 
1 

12 
1 


1 
1 
IS 
2 
1 
1 
3 
1 
1 
1 
3 
J 

1 
1 
1 
1 
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SUMMARY— Continued 


Article. 


MISCELLANEODS  PRODUCTS— Continned 

Strawberry  Flavor,  artificial,   

Sugar  Color,   

Tea,   

Tea,  Green,   

Tumeric.   


RECAPITU  LATION 


Butter, 
Cheese, 
Cream, 
Milk,  . 


Number 
Analyzed. 


Oleomarg  arine, 


Eggs, 
Pruit  Syrup, 
Ice  Cteam,  .. 
Lard, 


Non-Alcoholic  Drinks, 

Sausage,   - 

Vinegar,   

Pood.  —   


38 


CASES  TERMINATED 


THE  FOLLOWING  TABLE  GIVES  A  LIST  OF  ARTK3LES  ANALYZED  BY 
CHEMISTS  AND  FOUND  TO  BE  IN  VIOLATION  OF  THE  FOOD  LAWS, 
AND  THE  NUMBER  OF  SAMPLES  OF  EACH  PRODUCT  ON  WHICH 
PROSECUTIONS  WERE  BASED  AND  TERMINATED. 


EGG  ACT,  1909,  IN  VIOLATION  OF 

Egn-s  unfit  for  food,  having  in  possession,   ■■■   1 

in  possession  of  establishment  where  toocl  products 

are  manufactured  ,   1 

Bad,  Preparing  to  use  in  baliery,    1 

Selling,    I 

Rotten,  Selling,    -. 

Selling  as  fresh,    „^ 

Unfit  for  food.  Selling,    '^'^ 

FOOD  ACT,  1907,  IN  VIOLATION  OF 

Beef,  Extract  of,  misbranded,   

Milk  Skimmed  and  watered.   Selling,    ^ 


Adulterated,  Selling, 


1 


FOOD  ACT,  1909,  IN  VIOLATION  OF 

Apple  Jelly,  misbranded,    ^ 

Apricots,  Candied,  adulterated,    i- 

containing  sulphites,   ...... 

Dried,   Preserved  with  sulphur  dioxide.    Not  declared  on 

package,   

Baking  powder,  adulterated   ^ 

Bologna,  adulterated,   .-  

Breakfast  Food,  unfit  for  food;  contauis  weevil   ^ 

Buckwheat  Flour,  misbranded,   

containing  wheal  tlmir   - 

Burnt  Almonds,  varnished  with  resinous  coating   | 

Butter,  containing  an  excessive  amount  of  moisture   ^ 

Cake,  colored,    1 

dirty  and  containing  artificial  color,    J 

Candy  Egg^,  containing  talc,    v 

Candied  Figs,  containing  sulphites,  .  .   

Candy  Suckers,  containing  sulphur  dioxide,    :^ 

Canned  Corn,  unwholesome,    g 

Catsup,  adutorated^^  --^^-^ putrid matter',  1 

containing  an  excessive  amount  of  benzoic  acid,   ^ 

containing  an  excessive  amount  of  benzoate  of  soda,    o 

made  from  decomposed  vegetable  substance,    | 

made  from  filthy  and  decomposed  substance,   .•  •  

made  from  filthy  and  decomposed  substance  and  containing  an 

excessive  amount  of  benzoate  of  soda,   

Chestnuts,  filthy  and  decomposed,   

unfit  for  food,    -j 

Chicken,  unwholesome,    ^ 

Chili  Sauce,  adulterated,   _  •  •  •  •  ,'"i''X^ 1 

containing  an  excessive  amount  of  benzoale  ot  soda ,   

Cream  Nuts,  filthy,  decayed  and  unwholesome ,    - 

unfit  for  human  consumption,    ^ 

Egg  Noodles,  colored  with  saffron   g 

English  Walnuts,  unfit  for  food    ^ 

decayed  and  filthy,    ^ 

unfit  for  food,    ^ 

Fish,  containing  coal  tar  color,    -, 


39 


t'lour,  Bleached,  containing  nitrites,   •■•  - 

Bleached  witli  nitrous  oxide,    - 

Frankfurters,  adulterated                                                                   •  1 

I'iidge,  coated  witb  a  resinous  glaze,  .  .  .    ^ 

Giace  Fruit,  containing  sulphites  '   - 

<K-lly  Beans,  coated  with  mineral  substance,    1 

Jelly  Eggs,  coated  with  talc,    ° 

Jelly  Foaming,  deleterious  food  product   1 

Jelly  Roll  Cake,  containing  coal  tar  dye,    j 

Ketchup,  adulterated,   ;  \'  '  '  ' 

Maraschino  Cherries,  containing  coal  tar  dye,  benzoic  acid,  sulphur- 
ous acid,    1 

containing  coal  tar  dye  and  sulphur  dioxide,  ...  1 

containing  sulphurous  acid,   ■  | 

containing  sulphur  dioxide  or  compound  thereof,  1 

preserved  and  colored ,    | 

Meat,  diseased,   o 

Mince  Meat,  adulterated,    ~ 

containing  benzoates  ;  not  declared  on  label  •.  ^ 

containing  benzoic  acid,  or  compound  thereof,  and  not  de- 
clared on  label,    ^ 

misbranded,   

selling  under  the  distinctive  name  of  another  article.  Con- 
tained no  meat,    3- 

Musnrc-orxis,  adulterated,   -. 

containing  sulphur  dioxide   ;i 

Nuts,  unfit  for  food   i 

Olive  Oil.  adulterated   -j^ 

Onions,  decomposed,   

Oranges,  decomposed,   

Oranges  and  A],.ples,  decomposed,   

Oysters,  adulterated  

containing  added  water,    1 

Peas,  coniaining  compounds  of  copper,   

Pickles,  adulterated,    -^^ 

decomposed,    ^ 

Pork  S^ausage,  adulterated,   

SauL- Kraut,  decomposed,    g 

Sausage,  adulterated,    ^ 

fresh,  fidulterated,   

containing  added  starch,    -■ 

containing  starch  and  water   ^ 

fresh,  containing  added  starch,    , 

Sponge  Cake,  containing  artificial  color,   , 

Strawberry  Roll  Cake,  containing  coal  tar  color   ^ 

Tea  Buns,  containing  coal  tar  color,    ^ 

Tomato  Catsup,  adulterated,   •  / ' 'c  "I'/.-^vVi,".' Vr.iri '  m'- 

containing  an  excessive  amount  of  benzoic  acid  oi  ^ 

compound  thereofj.   V        1^ '  a 

containing  an  excessive  amount  of  sodium  benzoate, 

Walnuts ,  unfit  for  human  food ,   

FRUIT  SYRUP  ACT  1905,  IN  VIOLATION  OF 

Strawberry  Syrup,  adulterated,   

ICE  CREAM  ACT,  1909,  IN  VIOLATION  OF 

Ice  Cream,  below  standard  for  butter  fat,    ^ 

adulterated,    4 

chocolate,  low  in  fat   2 

lemon,  low  in  fat,   '  •     "  " 'i' V,"  '  ' ', '  1 

strawberry,  artificially  colored  and  flavoied   ^ 

low^  in  fat   g 

vanilla,  low  in  fat,   

LARD  ACT,  1909,  IN  VIOLATION  OF 

  4 

Lard,  containing  beef  stearin,                                                              _  o 

adulterated,   ■  •  •   3 

adulterated  and  not  branded,   -| 

pnmnnsed  laro'elv  of  cottonseed  oil  ^-  /'I'.'j  i 

coSpound .  not  branded  and  containing  less  than  .50  per  cent,  lard ,  1 

adulterated  and  decomposed,  _  1 

compound;  containing  no  swme  tat,   
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FRESH  MEAT  ACT,  1905,  IN  VIOLATION  OF 
Hamburger  Steak,  containing  sulphites,   


MILK  ACT,  1901,  IN  VIOLATION  OF 

Milk,  containing  formaldehyde,  .... 
Cream,  containing  formaldehyde,  .. 


MILK  ACT,  1909,  IN  VIOLATION  OF 

Cream,  below  standard  for  butter  fat,   

Milk,  containing  added  water,   

below  standard  for  butter  fat,   

below  standard  for  butter-fat;  skimmed, 
skimmed  

Skimmed  Milk,  for  milk,   


MILK  ACT,  1911,  IN  VIOLATION  OF 

Cream,  below  standard  for  butter  fat,   

Milk,  containing  added  water,   . .-.  

below  standard  for  butter  fat,   

below  standard  for  butter  fat;  skimmed,   

below  standard  for  butter  fat ;  watered ,   

below  standard  for  butter  fat;  skimmed  and  watered, 

below  standard  for  batter  fat  and  solids,   

below  standard  for  butter  fat  and  solids;  skimmed,  . 

below  standard  for  butter  fat  and  solids;  watered,  .  .  . 

below  standard  for  solids;  watered,   

skimmed  and  watered,  

Skimmed  Milk  containing  added  water,   


NON-AIiCOHOLIG  DRINK  ACT,  1909,  IN  VIOLATION  OF 

Birch  Beer,  containing  saccharin,   

Cream  Soda,  containing  saccharin,   

Ginger  Ale,  containing  capsicum,   

containing  saccharin,   

containing  saccharin  and  capsicum,  

Iron  Brew ,  misbranded ,   

Lemon  Sour  Pop,  adulterated,   ■ 

Orange  Cider,  containing  saccharin,   

misbranded ,   

Soda,  containing  saccharin,   

Peach  Blow  Pop,  adulterated,   

Boot  Beer,  adulterated,   _  

containing  saccharin ,   

Sarsaparilla  Pop,  adulterated,   

Soda  Water,  artificially  flavored,   

containing  saccharin,   

Strawberry  Ade ,  misbranded  ,   

Strawberry  Pop,  adulterated,   

artificially  colored  and  flavored,   

containing  saccharin  

Soda,  adulterated  


OLEOMARGARINE  ACT,  1901,  IN  VIOLATION  OF 

Oleomargarine,  at  wholesale  without  a  license,   

colored ,   

colored;  with  meal,   

colored  and  no  license,   

colored  and  not  stamped  

as  and  for  butter  and  without  a  license, 

as  and  for  butter  

without  a  license,   

with  meal;  no  license,   

in  imitation  of  yellow  butter,   

from  bread  wagoq  on  streets,  
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SAUSAGE  ACT,  1011,  IX  \'IOLATIOX  OF 


Bologua  Sausaae,  adulterated,    1 

containing  vegetable  flour,   

Frankfurter  Sausage,  containing  coal  tar  dye  and  added  water,    2 

containing  vegetable  flour   1 

Fresh  Pork  Sausage,  containing  vegetable  flour,    1 

Luucheou  Sausage,  containing  vegetable  flour  and  added  water,    1 

Sausage,  containing  vegetable  flour,   1 

containing  vegetable  flour  and  added  water,    .5 

Vienna  Style  Sausage,  containing  added  cereal  and  water,    1 

containing  vegetable  flour  and  added  water,  ...  7 

containing  vegetable  flour,    2 

VINEGAIl  ACT,  lUOl,  IX  VIOLATION  OF 

Cider  Vinegar,  adu'iieiaied,   .  .  .   12 

'^'inegar,  colored,    1 

distilled,  deficient  in  acid,    2 

distilled,  for  cider  vinegar   4 

distilled,  colored,  for  cider  vinegar,    ."i 

imitation  cider,    4 

w  a.UTi.'d ,    . .    4 

containing  c;-.ramel  and  distilled  liquor,  as  cider  vinegar,...  1 

iuiitation,  lovr  in  solids  and  ash,  for  cider  vinegar,    1 

white  di«tilled.  adulterated   1 

wljitc  wine,  adulterated,   •.  1 

Total  cases  t<'vminaleci,    l,02fl 


FINANCIAL  STATEMENT 


EECEIPTS  AND  EXPENDITUEE8  OF  THE  DAIEY  AND 
'  FOOD  BTJKEAU  FOR  THE  YEAR  1911 


RECEIPTS 

Covering  oleomargarine  license  fee.s,  renovated  butter 
license  fees,  piu-e  food,  milk,  vinegar,  oleomargarine, 
egg,  meat,  non-alcoholic  drink,  .sausage,  ice  cream  and 
lard  fine.s,   |120,9U3  IS 


EXPENDITURES 

Covering  special  agents'  .salaries  and  expenses,  chemists 
and  laboratory  salarias  and  expenses,  attorneys,  detec- 
tives and  assistants  salaries,  fees  and  expenses,  and 
clerical  and  stenographers'  salaries,   |83,083  15 


v.. 


42 


THE  TURNING  OVER  OF  SAMPLES 


Au  important  opinion  of  Bell,  J.,  Blair  county,  in  the  case  Com- 
monwealth vs.  J.  A.  Roller,  et  al,  in  re.  rule  to  show  cause  why  por- 
tions of  samples  taken  by  the  Commonwealth  should  not  be  turned 
over  to  defendants  for  analysis. 

IN  THE  COriiT  OE  QUARTER  SESSION  OF  BLAIR  COUNTY. 

Commonwealth 
vs. 

J.  A.  Roller  et  al. 

lu  re.  ralo  to  i~'.:it\\-  liMi-,'  why  portions  of  sample  taken  by  the  Commouwealth 
should  not  bo  turned  ovi'i:  to  defendants  for  analysis. 

BY  THE  C*.>rRT:    "So  fa:  as  the  rule  for  a  bill  of  particulars  is  concerned, 
as  ruled  by  the  Supreme  Court  in  Commonwealth  vs.  Powell,  23  Sup.  Ct.  372,  a  bi'l 
of  partlr-u'iars  in  a  (  riiTiinal  cjse  is  not  a  matter  of  right,  but  is  only  an  appeal  to 
the  sound  di;;.-retion  of  the  njurt.    ^ly  recollecons  is  that  in  some  of  che  ijure  f.iod 
indictments  in  cases  tried  in  this  Court  there  was  simply  an  allegation  in  the  in- 
dictment that  the  pure  food  act  bad  been  violated,  without  specifying  the  particular 
violation.    I  am  inclined  to  think  that  that  indictment  was  perfectly  good.  We 
have  our  act  of  Assembly  which  provides  that  an  indictment  shall  be  deemed  suffi- 
cient which  simply  follows  the  words  of  the  act  of  Assembly,  and  if  this  indictment 
had  simply  followi'd  the  words  of  the  act  of  Assembly,  and  been  in  the  general  form 
with  which  we  found  other  indictments  we  would  feel  it  but  right  and  proper  that 
the  Commonwealth  should  specify  the  particular  article  of  food  which  Avas  sun- 
posed  to  be  adulterated  and  at  least  specify  in  a  general  way  how  that  particular 
article  of  food  was  adulterated:  but  in  the  present  instance  the  particular  article  of 
food  is  specified,  to  wit,  chocolate,  and  there  is  a  general  statement  as  to  how  it  is 
adulterated.    I  think  we  will  all  agree  on  a  moment's  reflection  that  the  rulings  of 
the    appellate  courts  on  this  subject  are  perfectly  right  and  proper.    The  authority 
cited  bv  Mr.  Baldridge  is  not  an  analogous  authority  at  all.    In  the  first  place,  as 
slated  "by  Mr.  Woodward,  the  physieal  examination  to  which  the  plaintilf  is  com- 
pelled to  subiect  himself  is  always  made — and  I  am  speaking  only  as  to  the  orders 
oT — is  always  in  the  presence  of  the  physician  of  the  plaintiff.   I  have  drawn  frequent 
orders  compelling  plaintiffs  in  damage  cases  to  submit  to  physical  examinations, 
lid  ]  was  alwavs  careful  to  provide  that  the  physician  of  the  plaintiff  should  be 
l.i'.'s.ait  so  that  no  unfair  advantage  could  be  taken  of  the  plaintiff,  and  that  every- 
tiiing  tliat  was  done  there  was  done  in  the  presence  of  the  physician  of  the  plaintift. 
liiit^it  seems  to  me  that  the  endeavor  to  liken  a  civil  proceeding  to  a  criminal  pro- 
ceedini;-  is  fallacious,  and  that  is  the  vic^  of  the  olTer.     In  a  civil  proceeding  the 
plaintiff  mav  be  compelled  to  subject  himself  to  a  physical  examination.    At  the 
saiiM'  time  he  has  the  mutual  and  co-onlinate  right  of  compelling  defendant  to  dis- 
close his  ease.    Not  so  in  a  criminal  case.    The  defendant  can  hold  all  the  papers  in 
his  possession,  and  there  is  no  power  to  compel  him  to  produce  them.    He  can  sit  on 
the  witness  stand  and  say  I  have  a  paper  at  home,  and  the  Court  is  powerless  to 
make  him  produce  evidence  to  establish  his  guilt.    That  is  one  reason.    In  the  second 
iilace  a  civil  suit  is  tried  on  the  weight  of  the  evidence.    Each  party  comes  in  with  tn 
equal  right  to  be  heard  as  to  the  measure  of  proof,  but  in  a  criminal  suit  the  burden 
is  on  the  Commonwealth  to  establish  the  case  beyond  a  reasonable  doubt  and  these 
maxims  of  ours  about  the  reasonable  doubt  that  the  jury  must  come  to  the  firm,  un- 
wavering conviction  that  the  defendant  is  guilty,  have  come  to  us  from  times  when 
judses  were  wont  to  bang  a  man  for  stealing  a  loaf  of  bread.    Now  I  do  not  say  m 
tho~present  criminal  procedure  that  we  should  get  away  from  these  old  maxims,  but 
I  do  sav  that  while  we  adhere  to  those  old  maxims,  which  we  adopted  when  they 
hiiuf'  men  for  stealing  a  leaf  of  bread,  such  maxims  ought  not  to  be  applied  against 
the  ('onimonwealth  on  the  one  side  and  then  on  the  other  hand  the  Commonwealth 
bo  compelled  to  disclose  all  their  case,  and  the  absence  of  precedent  to  my,  mind 
is  strong  proof  that  there  is  no  warrant  for  a  court  compelling  the  Commonwealtli 
to  submit  their  evidence  in  advance  to  the  defendant.    It  does  seem  to  me  that  the 
able  criminal  lawyers  who  have  defended  criminals  charged  with_  grave  offenses  it 
there  was  aiiv  warrant  for  such  a  precedent  would  have  brought  it  m  force,  lake 
for  instance  a  murder  case.    The  Commonwealth  claiming  that  they  found  on  the 
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prisoner  a  bloody  shirt,  and  that  the  blood  stains  are  human  blood,  not  chicken 
blood,  or  blood  which  he  received  butchering  a  bog,  but  human  blood,  now  we  all 
know  that  the  experts  on  the  part  of  the  defense  coach  the  lawyers  for  the  defense 
while  they  cross  examine  the  experts  of  the  Commonwealth,  but  I  do  not  think 
there  would  be  any  warrant  for  a  defendant  charged  with  murder  to  say  you  must 
tear  that  shirt  in  two  and  you  must  .uive  my  chemist  one-half  of  the  alleged  blood 
stains  so  that  they  can  prepare  a  defense:  or,  to  put  it  more  mildly,  that  they  can 
have  the  alleged  blood  stains  analj-zed.  I  do  not  know  of  any  such  precedent,  and 
the  very  fact  that  Mr.  Baldridge,  after  diligent  search,  has  been  unable  to  find  one 
to  my  mind  is  proof  that  there  is  no  warrant  to  force  the  Commonwealth  to  pro- 
duce the  evidence  they  are  going  to  submit.  As  1  said  before,  in  a  civil  suit,  under 
certain  equitable  rules,  each  side  must  apprise  the  other  side  of  what  evidence  they 
are  going  to  use,  but  I  do  not  think  it  would  be  fair  to  say  to  the  Commonwealtii 
you  must  give  the  defendant  all  your  side  of  the  case  so  that  he  can  examine  and 
ransack  it,  and  at  the  same  time  allow  the  defendant  to  keep  his  mouth  shut.  It 
seems  to  me  that  would  be  giving  a  defendant  an  unfair  advantage,  and  it  seems  to 
me  it  would  be  unfair  to  compel  the  Commonwealth  to  allow  a  defendant  to  subject 
their  samples  to  examination  in  advance,  and  I  will  overrule  the  application  for  the 
compelling  of  the  production  of  such  samples.  As  to  experiments  in  open  court  I 
do  not  know  to  what  extent  I  will  go  about  a  matter  of  that  kind.  I  did  rule  in  the 
formaldehyde  cases  where  Mr.  Hicks  wanted  to  take  a  drink  of  the  preservative,  and 
wanted  the  Court  to  take  a  drink  of  it,  and  let  the  jury  take  a  drink  of  it,  I  did 
rule  that  he  could  take  a  drink,  but  the  Court  would  not,  and  would  not  have  the 
jury  do  so.  Mr.  Hicks  was  going  to  turn  the  Court  into  a  laboratory,  and  I  think 
we  said  we  would  not  have  any  laboratory  here  in  court.  I  do  not  know  to  what 
extent  I  would  go  if  there  was  an  effort  on  the  part  of  the  defendant  to  examine 
samples  by  microscopic  tests — I  will  leave  that  matter  open." 

I  hereby  certify  that  the  foregoing  is  a  correct  tran.script  of  the 
opinion  of  the  Court  in  tlie  case  of  Commonwealth  vs.  J.  A.  Koller 
et  al.,  in  re.  rule  for  turning  over  of  portion  of  sample  taken  by  Com- 
monwealth. 

J.  F.  MECK, 
Official  Steiiogj'apher  Courts  of  Blair  County. 


OPINION  ATTOENEY  GENEKAL  ELKIN  JANUAEY  29,  1S9G 


COFFEE    CANNOT    BE    SOLD,    AS    A    COMPOUND    WHICH  CONTAINS 
CHICORY,    RYE,  WHEAT,  PEAS    AND    OTHER    CEREALS  OR  PROD- 
UCTS, UNDER  THE  PROVISO  TO  SECTION  3  OF  THE  ACT  OF  JUNE  ' 
26tli,  A.  D.  1895,  (P.  L.  317). 

"The  question  involved  is  one  of  great  importance  in  the  construc- 
tion of  the  provisions  of  the  Pure  Food  Law.  As  I  am  informed,  a 
firm  imports  teas,  coffees  and  spices,  and,  in  order  to  make  a  cheapei- 
grade  of  coffee,  a  certain  amount  of  chicory,  wheat,  rye,  peas,  etc., 
is  dried,  browned  and  ground  with  pure  coffee.  The  mixture  thus 
prepared  is  sold  on  the  market  under  a  label,  "Best  Pio,"  "Prime 
Eio,"  "French  Eio,"  or  "Broken  Java."  It  is  earnestly  contended 
that  the  proviso  to  section  3,  of  the  act  above  referred  to,  gives 
them  the  right  to  sell  such  a  mixture  or  compound  without  incur- 
ring the  penalties  of  the  law.  Acting  upon  tliis  idea,  certain  labels 
containing  the  words  "Coffee  Compound,"  and  showing  that  it  is  a 
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mixture  of  prime  eoffee,  English  chicory  and  choice  grain  are  exhibited 
lor  the  purpose  of  securing  your  approval  so  that  this  "Coffee  Com- 
pound" may  be  sold  in  our  State  without  interference  from  those  in 
char"e  of  the  enforcement  of  the  law. 

I  have  no  hesitancy  in  saying  that,  if  such  a  preparation  can  be 
^old  under  the  law  as  coffee,  the  label  is  sufacient  under  the  proviso 
above  named.  But  I  am  of  the  opinion  that  the  proviso  does  not  cover 
an  article  of  food  known  as  "Coffee  Compound"  such  as  intended  to 
be  sold  bv  this  firm,  and  that  any  manufacturing  for  sale,  offering  for 
sale,  or  selling  of  the  same  as  an  article  of  food,  would  be  m  violation 
of  the  very  letter  and  spirit  of  the  act  referred  to. 

Section'  3  of  the  Pure  Food  Law  defines  what  an  adulteration  is 
within  the  meaning  of  the  act- of  Assembly.    Any  article  of  food  shall 
be  considered  adulterated.    "1.  If  any  substance  or  substances  have 
beeoi  mixed  with  it  so  as  to  lower  or  depreciate  or  injuriously  affect  its 
quality,  strength  or  purity.    2.  If  any  inferior  or  cheaper  substance 
or  substan.  es  have  been  substituted  wholly  or  m  part  tor  lu    3.  it 
anv  valuable  or  necessary  constituent  or  ingredient  has  been  whol  y 
ov  m  part  abstracted  from  it."    These  are  but  three  of  the  seven  kinds 
of  adulteration  named  in  the  act.    Either  one  of  these  three  defini- 
tions is  sufficient  to  brand  the  "Coffee  Compound,"  offered  tor  sale  by 
the  firm  as  an  adulteration.    The  addition  of  chicory,  wheat,  rye  or 
peas  to  coffee  depreciates  its  "quality,  strength  and  purity.'     It  is  a 
substitution,  in  part,  of  a  cheaper  substance  to  take  the  place  of  coft^ee, 
and  it  could  very  properly  be  said  that  in  such  a  compound  a  valuable- 
constituent  has  been  in  part,  abstracted  from  it,  for  part  of  the  coffee 
is  taken  away,  and  a  cereal  substituted  therefor.    It  the  "qualit, , 
.tren-th,  or  purity"  of  cotfee  can  thus  be  depreciated  under  die  au- 
thorin-  of  the  proviso  to  section  3  of  the  above  act,  then  is  tlie  1  uie 
Food  Law  a  legislative  dream.    If  this  can  be  done,  then  any  adul- 
teraied  ariir'.e  c-ould  be  sold  by  simply  marking  it  a  compound  or  mix- 
ture   Allspice  ground  with  buckwheat  hulls,  or  cinnauicn  ^ylth  hem- 
lock  bark,  could  then  be  labeled  -compound"  and  sold  m  the  open 
markets  as  such.    Such  a  construction  would  render  the  act  ot  18J.> 

The  Pure  Food  Law  was  intended  to  provide  against  the  adultera- 
tion of  articles  of  food,  and  to  prevent  deception  and  fraud  m  the  sa.e 
thereof  The  legislation  was  much  needed,  and  it  should  be  enforced 
in  such  a  way  as  to  give  the  greatest  security  to  the  public  consistent 
with  the  roiuirements  of  the  act.  It  is  true  that  the  proviso  to  section 
3  above  mentioned,  says  that  it  "shall  not  apply  to  mixtures  or  com^ 
pounds  recognized  as  ordinary  articles  or  ingredients  of  articles  ot 
food"  It  is  difficult  to  give  any  general  definition  of  an  ordinary 
article  of  food,"  that  would  apply  in  all  cases.  It  is,  however,  a  fair 
presumption  that  no  article  of  food  adulterated  within  the  meaning 
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of  the  definition  of  section  3,  is  intended  to  be  exempted  by  the  proviso. 
The  ])i-ovi!io  is  designed  to  cover  a  different  class  of  cases.  Any  one 
relying  upon  the  proviso  to  exemjd  him  from  the  penalties  of  the  law 
takes  npon  himself  the  laboring  oar  and  the  burden  of  proof  is  upon 
him  to  make  out  the  exemption  claimed.  What  is  an  ''ordinary  article 
of  food,"'  within  the  meaning  of  the  proviso,  must  depend  upon  the 
facts  in  each  particular  case.  I  am  clearly  of  the  opinion,  however, 
that  coffee,  adulterated  by  the  addition  of  chicory,  wheat,  rye  or  peas, 
is  not  an  "ordinary  article  of  food"  intended  to  be  exempted  from  the 
penalties  of  the  law.  On  the  other  liand,  it  is  an  adulteration,  and 
cannot  be  sold  without  offending  against  the  provisions  of  the  Pure 
Food  Law. 
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